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A Pesach Message 


The annual celebration of Pesach provides us with the opportunity to intensify ourJew- 
ish commitment. We deliberately go back in time over 3 500 years in order to remem- 
ber the miraculous events surrounding the birth of our people. The lesson, however, is 
not merely historical. 


We go back in order to re-discover our roots, and to re-vitalise an attachment to the 
past of our people which will allow a sense of responsibility for the present, and enable 
us to continue our worthy traditions into the future. 


The Jewish housewife plays a key role in this process. To recapture the atmosphere of 
the original Passover, every Jewish home changes for its duration to a totally leaven- 
free diet. 


To be effective, this exercise requires help on a massive scale, and thus the Parent- 
Teacher Association of Herzlia High School is to be congratulated on the production 
of this most helpful recipe book. 


We feel confident it will do much to enhance the Jewish home during Pesach. More- 
over, it will help to fulfil the main purpose of the Festival, that in going back we gain 
strength to continue our traditions in the future. 


RABBI C K HARRIS 
CHIEF RABBI OF THE UNION OF ORTHODOX SYNAGOGUES OF 
SOUTH AFRICA 


On Pesach eve a Jew went in to see the Hassidic Rabbi Yosha Ber of Brisk and asked, “Rabbi, 
every Jew is supposed to drink four glasses of wine at the Seder. Can I drink four glasses of 
milk instead?” “Are you sick, God forbid?” asked the Rabbi. “No I’m perfectly well, thank 
God,” came the reply, “but I can’t afford the price of wine.” 

The Rabbi called his wife and told her to give the man a loan of 25 roubles, so that he could 


buy wine for the Seder. When the man thanked them and went away, the Rebbetzen asked 
her husband, “Why did you give him 25 roubles? Two roubles would have been enough for 
wine.” 

“T understood that he needed more than the wine from the way he asked his question,” said 
the Rabbi, “for he wouldn’t have asked if he could drink milk if he had meat for the meal”. 


Please Note: From year to year availability of certain products vary; therefore some of 
the ingredients mentioned in this recipe book may not be available locally with the 
proper Pesach “Hechsher” certification. Refer to our standard preparation section for 
homemade alternatives and consult your Rabbi when uncertain about any product. 


I 


| “т 
ШТУ! 


i bazain | 


HUA ppo" ! 


377 [26 nh] 
7100259275 
0» Vudu")? 
ae: po Am? 
29927031 
Ke ASDA oy | 


[ys 


P275)» >| d 


110216 МЫ ЫЫ | 
Horan р" ў 
oan: Walk zap"? 


E" "^s 


ny 79707 
Ir i 19р1ор D 
avery", 
pio rëm 


"äus 552; 


ovi 
| cU pD7v7i 
Uh row! 


0961070221, 
Imt 303216 э 
G phys deh}: A 


Aa 


A {ке aun 
EPRI ory 


o 


shrin 9:2] " (e 


амаа H 


19/55 r"7 
z poyn 
| 5^3 


PY) улут 
PAL ORL yh 


m ge Mh prow ph 
E i nil E aie je. 


WANZE 
KAREN 


Shame 
TR 
Doo *7 
810 м0 
hac 792) 
| | ridi 
070^ ag 
™5 107A 
РАР ЕЛАР 


aad 
V "y р per? 


Introduction and Acknowledgements 


We are delighted to bring you this “Pesach, Recipe and Guide Book”. 


gro! d 1 istorical back- 
j 1 1 bes the historica. 

hy i thi. i iff nt fi m all other recipe books? Firstly, it 0 5 va | S х К 

und to the festival of Pesach. Secondly, it explains the А ach laws n menus fo the eight days. 

fe f st of culinary delights and fourthly, it serves as a guide to plan y. T 7 


А 1 uvalents 
) in’ into metric ед1 
We have lovingly converted the ‘pinch’, ‘handful’ and generous id Hine collated into one vol- 
to make the traditional dishes easy to follow. Your favourite recipes have 
ume and we have opened our pages to exciting new ideas. 


, extend our 
articular, we А 
This book was m ade possible by the generous donations of our E chairman of the SE 
sincere appreciation to Mr Raymond Ackerman of Pick ’n Р, ay. Ж ы Jack Friedman of HHS a 
Нега Schools, Philip Krawitz and Benny Schlosberg, Leon Singer ar 
for their involvement and support. 


ish Board of 
e Town Jewis 
The pr OCeeds of this project go towards Herzlia High Schools and the Cap 
Gi 


icial re- 
; de is a huge finar 
uardians (W.O. 1 02 0027). Maintaining the high standard of. дети S ue EE CIBofG 
sponsibility and the proceeds of this project will be of substantial ber 5 


ss fortunate. May 
: В ight of our less jo 
Works diligently and quietly in the Jewish Community to alleviate the pligh of 
Our gesture afford everyone a blessed Pesach. 


гт This 
es, the good jrier e 2 

A special thank you to all the contributors of recipes: the mammas, £i id ofthem byname: Га 
book ууа ‘touched’ by the hands of many people and I cannot but ian а linary kn o 
Wener must be singled out for her enormous task of. editing the recipes н in contacting our sp on | e 
edge; Nina Kovensky for working tirelessly and with great Se E рес for espec P. 
Roma Schneider for compiling and editing 'Our Pesach Heritage D БЕ assistance with the in E 
Creating the Microwave Section for us; Godfrey Shev for his CT ee advertising: Sig 
Wordprocessing of the manuscript; Rochelle Ginsburg for her КА Se experience an a st р 
Kaplan and Estelle Asherson for their secretarial skills; Lily Se ee d Mic E 
Port; our supportive team: Shifra Jowell, Rochelle Maisel, Riva Katz, Zo Fiona Sacks of the 
Shev; Vicki Atlas, Sophie Codron and Yvette Zive for their Sephardi recipes; 


d Jack 
5 а Katzman an 

Din office. The following were most helpful: Charles Press, Adele Levitan, Shan 

Frank. 


А: ил alterations and late 
We thank our calm efficient typesetter, Jacky Petrie, whose infinite PN ш advice. We ac- 
inclusions is gratefully appreciated and Liz Marshall of Creda Press у пе es our pages: ОШО 
knowledge with gratitude Gerald Jacobson's beautiful photographs pic П he ease Steinberg 
cere appreciation to Rabbi Dovid and Mrs Judy Kaye, Rabbi D Maizels an 


Jor checking various texts. ing there. 
On a personal note, thank you to Ben-Zion, Mark, Adina and Da Eh 
Wishing you Chag Sameach and a kosher Pesach. 


Esther Surdut 
Convenor 


Pesach Recipe Восі 


BUPPORT OUR SPONSORS 


Reg No 68 08034 


Pick Stores Limited 


Pick 'п Pay Centre, Corner of Main and Campground Roads, Claremont 7700 
ay P.O. Box 23087, Claremont 7735 Telephone: (021) 683 2140 
Telex: 5-20013 Telefax: (021) 683 2514 


Republic of South Africa 


Dear Friends 


Pesach has come down to us as the most important Jewish Festival of 
all, when we commemorate the ordeal of slavery in Egypt and the 
subsequent Exodus - both of which have burned themselves deeply into 
the memory of the Jewish people. 


At every Seder, in every Jewish home, we repeat the statement from the 
Talmud : 'In every generation every Jew should see himself as if it 
were he who was redeemed from slavery in Egypt'. 


Our Jewish tradition and a sense of community involvement are 
therefore important to us - a principle which Pick 'n Pay as a 
Socially responsible company endorses in the deepest sense of the 
word. 


It is for this reason that Pick 'n Pay has traditionally kept a wide 
range of Passover products for its Jewish customers. Ме take pride 

in offering you MORE caring, MORE excellent service and of course MORE 
value for money. ТЄ has therefore become a tradition in South African 
Jewish homes, to rely on Pick 'n Pay when stocking up for Pesach. 


Pick 'n Pay is happy and proud to be associated with this second 
edition Pesach Recipe Book. 


Esther Surdut, Laurie Wener and Nina Kovensky are to be congratulated 
on compiling this unique book which celebrates the Pesach culinary 
expertise of our forefathers and is one which will foster interest in 
traditional cooking among the younger generation. Моге directly, both 
Herzlia High School and the Cape Jewish Board of Guardians will 
benefit from the proceeds of its sales. 


We thank you for your patronage over the past 23 years and take this 
opportunity of wishing you - 


'Chag Sameach and Kosher l'Pesach' 


Directors: R.D. Ackerman (Chairman), H.S. Herman (Managing Director), 
W, Ackerman, K.M. Blumgart, R.P. de Wet, A. Fine, A. Galombik, A.P, Gardiner (Brit.) Н.А. Согуу, С.О.С. Hurst (Brit.), M. Rosen, A.J. Rosin, S.R. Summers. 
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OUR PESACH HERITAGE 


Tn» 55 рухо үчмо "Day Dv гм ЛОП yD 


“Tn order that thou mayest remember the day of thy going 
forth out of the of the land of Egypt all the days of thy life.” 


Deut. xvi. 3 


Background 


The joyous spring festival of Pesach is a main pivot of the Jewish year. First of the Pilgrim Festi- 
vals, it is at once a national, agricultural and spiritual celebration. Above all, with its emphasis on 


observances celebrated in the home, especially the seder, it is affirmative of the Family as the basic 
unit of Jewish society. 


Pesach commemorates the Exodus, the liberation of our people from a cruel bondage imposed by 
the pharaohs of Egypt. As such, it is the symbol of a far-reaching ethical message for all mankind. 
“Passover of Pesach” itself refers to the ultimate plague on the Egyptians when the Angel of Death 
“passed over” the homes of the Israelites to slay each first-born Egyptian son. In grateful acknow- 


ledgement of having been spared, Jewish first-born sons fast on the day before Passover, known 
as Ta’anit Bechorim. 


Because of their hasty departure from Egypt, our ancestors had no time to bake bread ready for 
their journey, but took dough which they baked into unleavened cakes or matzot. In remembrance 
and thankfulness for our deliverance by the Holy One, Blessed be He, we observe His command- 


ments, not only to eat matzah, but also to refrain from eating any leavened product for the duration 
of the festival. 


This commences on the evening of the 14th of Nissan, lasting for seven days in Israel and for eight 
in the Diaspora. In the Diaspora, the first two days and the last two are “holy convocations”, when 
work of any kind is prohibited. The middle four days are called Chol HaMoed, the ordinary days 
of festive gathering, when essential work only is permitted. 


In Israel, Pesach is also the barley harvest. In Temple times pilgrims converging from the entire 
nation presented their offerings of barley sheaves, or omer, at the Temple in Jerusalem, a custom 
which we perpetuate in “Counting of the Omer”. In keeping with the agricultural nature of the fes- 
tival, the prayer for Dew, a haunting mediaeval poem, is recited on the first day. 


Of all the many rich observances of Judaism, none are more beautiful than those associated with 
Pesach. From the time when the “Children of Israel made camp in Gilgal, on the Plains of Jeri- 
cho”, to roast the Pascal lamb and eat it with bitter herbs, it has been the pride of Jewish hospitality 
to see that no Jew should be alone for a seder and that the seder and the food lovingly prepared 
for it should reflect the wonder and responsibility of purposive freedom. At Pesach, each Jew ex- 
periences anewa personal liberation; each child is taught to participate in the exciting preparations 
and majestic ceremonial which make the seder a time of emotional uplift for the entire family, a 
time to store memories of enchantment. 
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Preparing the Home pm 


Starting immediately after Purim, the weeks prior to Pesach are a bustle of activity as the house- 
wife seizes the opportunity for a full scale springclean. Every member of the family is roped in to 
do their share, from washing net curtains and turning out jacket pockets to polishing silver. The 
home itself sparkles in anticipation. 


MAOT CHITTIM 


In all Jewish communities a generally subscribed fund called Мао! Chittim is organized. This fund 
isused solely to help those who, but for this assistance, would be unable to purchase the necessities, 
such as matzot and wine, for the celebration of Pesach. 


CHAMETZ 


The Torah forbids us to eat or own chametz during Pesach. Chametz, or leaven, is the fermenta- 
tion through WATER of any of the five species of grain: wheat, rye, spelt, barley and oats. This 
means that besides bread and cakes, many alcoholic beverages such as beer and whiskey are cha- 
metz. Ashkenazim additionally refrain from eating kitniyot. These are peas, beans, lentils, mustard, 
rice and corn. All food that has ANY chametz or kitniyot mixed with it is also forbidden. Some 
families do not eat gebrochts. They do not soak matzah in water or soup, or bake matzah products 
in combination with water. The list of products defined as chametz varies in different communities, 


so if in doubt, consult your rabbi. 


KITCHEN 


In the last few days before the holiday, the kitchen is the busy centre of preparation. 

UTENSILS 
Ina Jewish household there are four sets of crockery and cooking utensils, a milk and a meat 
set for use all year round and two better, more beautiful sets taken out for the week of Pe- 
sach only. However, it is possible to make certain utensils fit for Passover use, kasher РРе- 
sach. From Numbers 31: 22,23 we learn that among the spoils of war the Children of Israel 
captured from Midian were “gold, silver, copper, iron, tin and lead", and that th ey were puri- 
fied by fire. Today we may kasher utensils made of these metals, including cutlery and also 
items of stainless steel. While it is preferable to have separate glassware for Pesach, pure 
glass may be immersed for three days, with a change of water every 24 hours. 

SINK 

After thorough cleaning, a stainless steel sink should have boiling water poured over all its 
surfaces. 

OVEN 

A conventional oven is first cleaned thoroughly, using oven cleaner. It is then set at its maxi- 

mum heat and left for an hour. In addition, an oven liner should be used. A self cleaning 

oven is kasher l'Pesach after being left on its self-clean cycle for six hours. 


MICROWAVE 

A microwave oven should be cleaned thoroughly and left unused for 24 hours. Then watet 
in a covered pyrex dish should be boiled in it for an hour. 

DISHWASHER 

Only stainless steel dishwashers may be kashered for Pesach. 

REFRIGERATOR 
c surface and crevice of the refrigerator is diligently washed and the shelves are ther 
ined. 


PLASTIC OR FORMICA SURFACES 

These surfaces in the kitchen should be covered for the duration of the festival. 
CUPBOARDS 

Cupboards with chametz utensils are locked or sealed with tape during Pesach. 

CLOTHS 

Plastic cloths are not interchangeable from chametz to Pesach use. However, year round 
dishcloths and table napery made of material may be used after being washed. Traditionally 
the finest table linen is kept for Pesach. 


The emphasis of all this is on “thoroughly”, as the laws of kashrut l'Pesach are observed with spe- 
cial fervour. 


After the changeover the abundant cooking for Pesach begins. 


COOKING 


It is permissible to cook on уот tov, or day of holy convocation, providing that day is not also a 
Sabbath, and that the major part of the food is eaten that same day. However, sometimes the уот 
tov immediately precedes a Sabbath and one has to cook for two days. This eventuality is covered 
bythe prayer mechanism of Eruv Tavshilin. Before sunset on the eve of yorn tov some cooked meat, 
fish or egg and at least 50g of matzah are placed on a plate and the appropriate statement of per- 
mission is recited. 


EREV PESACH 


BEDIKAT CHAMETZ 

As every Jewish home must be free of any form of chametz, the head of the household under- 
takes a search after sunset on the evening preceding Pesach, ie on the 13th Nissan. Besides 
checking on the thoroughness of the “springclean”, Bedikat Chametz is a fun excursion, with 
the children hiding ten well-sealed pieces of bread about the house. It is advisable to record 
the hiding places in case they are not all discovered. Father, armed with a candle (to throw 
light on the subject), a feather (to sweep up the offending leaven) and a wooden spoon (his 
dustpan), sallies forth to round up the chametz! It is the custom in some families for the child- 
ren to set a price on any undiscovered chametz. Father, with a halachic deadline, has to pay 
up! 

This chametz is disposed of the following morning, when a declaration is made that any leaven 
inadvertently remaining is disowned “as the dust of the earth". In some communities unop- 
ened stocks of leavened products are "sold" for the duration of the festival, with the pro- 
ceeds of the “sale” going to charity. 

TA’ANIT BECHORIM 

All first-born sons are obliged to observe the Ta’anit Bechorim. 

SIYYUM 

Among Ashkenazic Jews participation in a siyyum, the joyous completion of the study of a 
Tractate of the Talmud, exempts the bechor from fasting. However, Sephardim do not avail 
themselves of the privileges of a siyyum and their first-born males observe the fast. 
CHAMETZ DEADLINE 

Chametz may not be eaten LATER than four hours after sunrise on the eve of Pesach. Mat- 
zah is NOT eaten on this day before Pesach. Many households eat a lunch of potato Kugel 
during the interim. 

The afternoon is devoted to setting the seder table. 


"The Seder" Bernard Picart, 1723 Engraving 
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THE SEDER 


Setting the Seder Table 


The finest white cloth decks the table, and the freshly polished candlesticks gleam on their tray. 
Everyone present must have a seat at the table, with cushions on the head of the household’s chair 
as an indication and relic of ancient splendour and freedom. Each male is required to recline in 
comfort to the left during the meal, as well as while drinking the wine and eating the matzah. An 
empty chair is set at the table in remembrance of those Jews who, living under regimes of oppress- 
ion, are unable to celebrate the seder. 


For each guest a wine glass is placed on a saucer, as spilling is often unavoidable. Everyone drinks 
four glasses, so ensure that there is sufficient wine! Children may have grape juice or watered wine. 
The beautiful *cup for Elijah" makes an attractive focal point at the centre of the table. 


In some homes the cutlery is left aside on a tray and the settings placed just before serving the 
meal. 


A haggadah is put on the table for each guest. Because of minor differences in custom and trans- 
lation it is preferable that all present use the same edition. 


Near the table place a jug, to be filled with water just before the seder, together with a basin and 
hand towel for washing of the hands during the seder. 


The Seder Plate 


Beitzah Zeroa. 
(Egg) (Shankbone 
Maror 
(First bitter herb) 
(Horseradish) 
Charoset 


(Second bitter herb) 
(lettuce) 


Also on the table is the Seder Plate, on which are arranged the important symbols of Pesach, each 
of which signifies and commemorates incidents in the history of our people. These are: 


The zeroa or shankbone representing the Paschal lamb sacrificed by the Children of Israel 
in gratitude for the Passover. As a substitute, a chicken neck or wing is “roasted” under the 
grill until very brown. This is placed on the top right of the plate. 


Opposite it is placed the beitzah, a roasted egg associated with the zeroa. Like the chicken 
neck, the previously hardboiled egg is grilled or held over a flame. It symbolizes the festive 
offering or Chagigah brought by the pilgrims to the Temple on each of the Pilgrim Festivals. 
The egg is also a sign of mourning in Judaism. Therefore, additional explanations for its 
presence on the seder plate are that our Father Abraham, founder of the Jewish people, died 
on the eve of Passover, and, as the fast of Tisha B'Av always falls on the same weekday as 
the first day of Pesach, we simultaneously mourn the destruction of the First and Second 
Temples. 


In the centre of the seder plate is the maror, or bitter herb, usually horseradish root, which 


recalls the bitterness of slavery endured under the pharaohs. A second bitter herb, often let- 
tuce, may be placed below the horseradish. 
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Charoset, a mixture of nuts, apple, cinnamon and wine resembles the clay mixed with straw 
out of which our forefathers had to make bricks for Pharaoh's vast building schemes. The 
charoset is placed below the zeroa on the seder plate. 

For charoset recipes, refer to page 19. 


Karpas, any green leafy vegetable such as parsley, denotes the renewal of spring. As it was 
served as a luxury hors d'oeuvres in ancient times, only free people could enjoy this course 
of “starters”. The Hebrew letters of the word “karpas” can be arranged to spell “samech — 
perach” which has the numerical equivalent of 60, referring to the 60 myriads, or 600 000 He- 
brew males enslaved in Egypt. Parech also means back-breaking toil. The karpas is placed 
below the egg. 


A small bowl of salt water, reminiscent of our tears while in captivity, is placed alongside the seder 
plate. 


Three matzot represent the three categories of the Jewish people: Kohen, Levi and Yisrael, rest- 
ing together as a symbol of the unity of all Israel. They also remind us of the two loaves of bread 
used every Sabbath in memory of the double portion of manna which came down from heaven on 
the eve of every Sabbath. The third cake is the “Bread of Affliction” commemorating the haste 
with which our ancestors left Egypt. If possible, the highly prized shmurah matzah is eaten at the 
seder, ie matzah which has been “guarded” from contact with water from the time of harvesting. 
Shmurah matzah is often hand-baked. 


So fundamental are the symbols of the Pascal lamb, the matzah and the maror, that Rabban Gam- 
liel, one of our great sages, declared “He who did not explain these three things on Seder night has 
not fulfilled his duty”. 


Although the housewife prepares the symbolic food, it is customary for the head of the household 
to arrange the seder plate. 

With the table laid, the family can indulge in a short rest before preparing for synagogue. 

Before leaving for the synagogue the womenfolk of the family kindle the festival candles. In many 
households this sanctification is preceded by adding to the charity collection boxes in the home. 
Pesach is ushered in by a synagogue service. After the service everyone goes home where the fes- 
tive spirit prevails. 


eier 


"Preparing for the Seder Feast" Woodcut from the Sefer Ha-Minhagim. 1695 
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The Seder Ceremony 


“... He will command his children and his household after him, and they shall keep the way of the 
Lord...” 
Genesis 18:19 


Education in the home is as old as the Jewish people. This command has found its solemn reali- 
sation in the seder service on the first two nights of Pesach. In it history is raised to religion. The 
children of successive generations are instructed as to the origin and significance of the Festival. 
Designed especially to interest and educate them in their Jewish origins, where they come from, 
who they are, and what they are to become, the Pesach seder is the Past, Present and Future. 


“Seder” means “order” and each year the ancient pattern of seder celebration is derived from read- 
ing the haggadah, the book of the seder. It begins by listing the order of festive ritual. 


1.  Kiddush 
The wine glasses having been filled, the Kiddush or Sanctification is chanted. 


2. Wash Hands 
All then wash their hands. 


3.  Eatthe Karpas 
Each person dips an olive sized piece of the karpas into salt water, before saying the bene- 
diction and eating it. 


4.  Afikoman 
The head of the household takes the middle matzah, breaks it into two and puts the larger 
portion away. This portion becomes the afikoman, the Greek word for “dessert”. The child- 
ren enter into the spirit of this *hiding" of the afikoman, and plan how to "seize" it. 

5.  Magid 
Inthe meantime the reading, magid, of the haggadah commences, with the head of the house- 
hold lifting the matzah and reciting in a raised voice “This is the bread of affliction which 
our forefathers ate in the land of Egypt. Come, hungry stranger, and eat with me; come, wan- 
derer, and join the Passover feast in our house". 


6. Four Questions 
The youngest present then asks the Four Questions as to why this night is so different from 
all other nights: 
Why do we eat matzah? 
Why maror? 
Why do we dip food twice — first karpas in salt water and then maror in 
charoset? 
Why do we eat while reclining? 


The head of the household responds with the narration of the Passover story. “We were slaves in 
Egypt ...” The questions and answers are meant as a literal compliance with the biblical command 
“And you shall tell your child — Vhigadta l'vincha" from which phrase is derived the name “hag- 
gadah". A cardinal difference in the haggadah recital of the Exodus from the detailed account in 
the Torah is that the name of Moses is not even mentioned. Instead, it is emphasized that the Holy 
One, Blessed be He, is our only Redeemer. 

Of great significance is the passage “In every generation every Jew should consider that he him- 
self went forth from Egypt”. We realise that not only our forefathers were delivered from slavery, 
but through them, also ourselves. The “wicked son” is he who excludes himself from this identifi- 
cation. 


ru 


ош the recital, the number four is a recurring leitmotif linking and highlighting basic con- 


cepts: the four questions, four categories of sons representing standard responses to the Jewish 
heritage and four glasses of wine drunk during the seder, one for each of four promises of redemp- 
tion made to Israel by the Holy One, Blessed be He: ^I will bring you out, I will deliver you, I will 
redeem you, I will take you to Me". 


When the plagues sent upon the Egyptians are enumerated, all present remove a drop of wine 
from their glasses for each plague. While others suffer, our cup of joy cannot be full. 


The seder meal is served midway through the reading of the haggadah. 


Ve 


10. 


11. 


12. 


13. 


14. 


iby. 


16. 


Washing of hands 

After the prescribed benediction all present wash their hands prior to partaking of the seder 
meal. 

Hamotzi 

Thereafter the blessings on both bread and matzah are said before matzah is eaten. 

Eat the First Bitter Herb (Horseradish) 

After the appropriate benediction, maror dipped in charoset is taken. 

Eat the Second Bitter Herb (Lettuce) 

A little plain maror is then eaten, followed by a sandwich of matzah and maror, a custom in- 
stituted by the Sage Rabbi Hillel in remembrance of the Temple. 

The Pesach Meal 

The Pesach meal is served. Two traditional dishes, hard-boiled eggs in salt water, here eaten 
as a symbol of resurrection, and kneidlach in soup are served. The main courses follow, with 
care being taken that the meat should NOT be dry roasted. 

Eating of the Afikoman 

Although the hour is late, the children are wide awake, waiting for the play scene which is 
enacted for their benefit. Father looks for the afikoman. It is not where he put it! Each child 
now assumes an air of complete ignorance and detachment as to the whereabouts and fate 
of the afikoman — now especially precious because without it the seder cannot continue. 
Father, with an air of resignation, offers a gift to the one who can produce the afikoman. The 
happy scene ends with its appearance. Every person at the table receives a piece for dessert. 
Grace 

The meal concludes with the singing of grace. 

Elijah’s Cup 

Wine is now poured into the shining silver goblet at the centre of the table — the “cup of 
Elijah”. The front door is opened fearlessly for the Prophet of Redemption to enter. By tradi- 
tion, Elijah, harbinger of the Messiah, visits every Jewish home on this festival of redemp- 
tion. The third glass of wine is partaken. 

Hallel 

The chanting of Hallel, hymns of praise and thanksgiving, is followed by drinking the fourth 
glass of wine. 

The Closing Prayer and a sing-along 

After the prayer for acceptance of the seder service by the Holy One, Blessed be He, a serie: 
of popular folksongs is sung, The favourite, Chad Gadya, an allegory of weak Israel for whon 
God’s redemption ultimately holds sway, ends the seder. 


On the second seder night, the “Counting of the Omer”, is begun, reminding us that the cycle o 
the Jewish year turns ever onward. 


Compiled & Edited by Roma Schneider 
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Rebbetzens' Pesach Fare 


Our Rebbetzens' favourite Pesach recipes not only enrich our pages, but create a very special fes- 
tive ambiance. The recipes have been placed in their relevant sections. 


Rivky Chaikin, Constantia Hebrew Congregation 


Potato Kneidlach. This kneidel recipe is something different and it is also suitable for those whose 
custom does not allow matzah or matzah meal to come into contact with liquids. These kneidlach 
are delicious accompaniments to soup. Page 45. 


Yona Lazarus, Milnerton Hebrew Congregation. 
Marinated Chicken. Pesach chicken with a delicious tang. Page 59. 


Esther Maizels, Camps Bay Hebrew Congregation 
Coconut Pyramids. Attractive and tasty Pesach cookies. Page 126. 


Ruth Rackovsky, Green and Sea Point Hebrew Congregation. 
Chocolate Mousse. A quick and easy method for a popular dessert. Page 110. 


Bertha Sherman, Temple Israel, Green Point. 
Snow Capped Fruity Apples. Baked apples will never look the same again! Page 107. 


Kela Steinhaus, Beth Hamidrash Meor Hatorah. 

Mocha Filling for Fridge Cake. This delicious recipe is an alternative filling for the Chocolate Fridge 
Cake on Page 119. 

Shelley Suiza, Cape Town Sephardi Congregation 


Passover Orange Sponge Cake. Sponge cakes are synonymous with Pesach and this orange sponge 
cake is most appropriate. Page 115. 


Rabbi Joshua Ber, the Tzaddik of Brisk used to say, “In the Pesach Hagaddah there are 
three things you must say: Pesach, Matzoth and bitter herbs. It would seem that the order 
ought to be reversed: first the bitter herbs, which are symbolic of slavery, and then the mat- 


zoth, the symbol of freedom attained after slavery. However, our sages of blessed memory, 
deliberately changed the order for in order to realise the dreadful bitterness of slavery, a 
man must first taste the joys of freedom." 
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Celebrities' Choice 


The following well known personalities have agreed to share their favourite Passover fare with us. 
The recipes have been placed in their relevant sections. 
Phillippa Cheifitz, Food Editor of Cosmopolitan 


Braised Shoulder of Lamb. Traditional flavours have been expertly retained in this recipe for a new 
generation to follow. This recipe can be found in the Meat section on page 64. 


Francine Greenblatt, Professional Artist 
Crispy light Potato Croquettes, a delicious accompaniment to any meal. Vegetable section page 77. 
Annette Kesler, Food Editor of Fair Lady 


Passover Fruit Salad. A grand finale to a Seder Meal and much more than a fruit salad, aestheti- 
cally and in taste. Dessert section page 100. 


Ina Paarman, Food Editor of Femina 

Apple and Almond Tart on page 120 and Florentines on page 127. 

Aviva Pelham, Opera Singer 

For a chirpy Sunday morning breakfast, try delicious Matzah Browns. See Light Meals page 94. 
Jane Raphaely, Editor and Publisher of Cosmopolitan and Femina 

Chocolate Muscadel Raisin Cake. Delicious moist chocolate cake especially adapted for Passover 
Very more-ish! Baking section page 118. 

Gloria Rootshtain, celebrated Johannesburg Cookery Editor 


We are delighted to be able to share several of her traditional recipes with you: Braised Chicke! 
Livers on page 62, Passover Lokshen on page 47, Pecan Nut Torte on page 121, Passover Teiglaci 
on page 133 and Baked Herring on page 33. 


Adele Searll, Fundraiser and Anti-drug Abuse Campaigner 


Cheese Matzah. If you've made geschmirte matzot you must go one step further and try this recip‘ 
in Light Meals on page 96. For Matzah Prune Pudding see page 108. 


Eris Silke, Professional Artist 
Farfel Chicken and Vegetable Kugel page 61. This will become a family favourite for every Pesac 


Uranovsky Family 


This creative, talented family of artists and musicians presents us with delicious Pesach Pareve I 
Cream recipes on page 103. 


I peeked into our own courtyard and saw all the neighbours washing and scrubbing, scrap- 
ingand rubbing, making the tables and benches kosher-for-Passover. They carried huge pots 
of boiling water, heated irons and red-hot bricks, all of which gave off a white vapour ... We 
had bought our matzohs a long time ago and had them locked in the cupboard over which 
a white sheet had been hung. In addition, we had a basketful of eggs, a jar of Passover 
chicken-fat, two ropes of onions on the wall, and many other delicacies for the holiday. 
Sholom Aleichem, “The Passover Eve Vagabonds” 
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а m i it is 
Wine has always held a special and sacred place in Jewish life. At Pesach time in particular, it 
an integral part of the seder. The making bsc is not a difficult task and the nachas of bringing 
your own wine to the seder table is most rewarding. 


A toast to your success — L'Chaim! 


Pesach Kiddush Wine 


e 11 kg Hermitage grapes (available Equipment: | 
Jan/Feb of each year) * 1small wooden wine barrel, or a suitable 
e §kg white sugar glass, plastic or stainless steel container 


1 large plastic basin 

1 mixing stick or spoon 

1 piece muslin cloth (1 metre x 1 metre) 
15 clean 1L bottles 


Remove all the grapes from their stalks. Place loose grapes in plastic basin. Squeeze and squash 
grapes into a pulp. Transfer all the grape pulp to the wine barrel. Add sugar and stir. 


Ensure that the container is not overfilled as fermentation will cause the volume to expand and 
overflowing will occur. Cover top of container. 


After two or three days stir the barrel contents to release fermentation bubbles and thereafter re- 
peat stirring every few days for about 2 weeks. 


Leave to mature for approximately another 4 weeks. 


Carefully tap off wine, straining it through the muslin cloth. When straining, avoid dregs and se- 
dimentation at the bottom of the container. Bottle wine in clean bottles. Label bottles with details 
of contents and vintage. Godfrey Shev 


Homemade Passover Wine 


e 20kg grapes * Бка sugar 


Remove grapes from the stalks and place grapes in barrel. Add sugar and stir with a wooden stic 
or rod. Cover top of barrel with muslin to protect from dust and leave for seven days to fermen 
During fermentation a bubbling noise is heard. Stir mixture occasionally. After seven days clos 
top of barrel with a cork. Wine should mature in about two months. 


B’nai Brith Recipe Boc 


Barak’s Hanepoot Wine 

e 11kg hanepoot grapes * 2kg sugar 

In a suitable container (a barrel or plastic home brew bucket equipped with fermentation lock a 
tap) alternate layers of crushed grapes and sugar, until all ingredients are used up. Wait at le 
six weeks before bottling wine. 


This makes a lovely dessert wine. Barak Uranov. 


This page sponsored by Lawrence & Karen Abrahamson 
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Standard Preparations 


Some of the standard preparations which we take for granted in everyday cooking are not always 
available *Kosher for Passover". With little effort, you can prepare many of these in your own kit- 
chen. 


Charoset, eaten only at the Seder Table, is always homemade! 


Charoset P 
S apple grated e 1,3ml/Àt cinnamon 
* 60ml 14 cup ground nuts (almonds or e 25ml/3t sugar or honey 

walnuts) * 15ml/1T Kosher wine 


Grate apple and mash thoroughly with other ingredients, add wine and mix again. 
B'nai Brith Pesach Recipe Book 


Sephardi Charoset P 


° 5009 raisins * 125ml /4 cup Kosher wine 
* 250g pitted dates, chopped ° few drops lemon juice 
° 250ml /1 cup sugar * 500g walnuts, chopped 


Soak raisins in water overnight. Cook dates with sugar and wine slowly until soft. Strain off excess 


liquid and add lemon juice to taste. Sieve mixture. Cool and add nuts. 
Francine Greenblatt 


FK Le pont pa 
„ылгап 


500g fresh horseradish, scraped, e 5ml/ fit salt 
cleaned, chopped * 30ml / 2T white sugar 
* 1 bunch raw beetroot, unpeeled ° pinch pepper 


125ml / 1 cup white vinegar 
Boil the beetroot, skin, and grate. Grate or shred horseradish very finely and combine with the 
beetroot. Add the remainder of the ingredients and mix well until uniform in colour and texture. 


Place the mixture into airtight containers to retain the strength of the horseradish and prevent the 
drawing of moisture. Label. Refrigerate after opening. Godfrey Shev 
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Tomato Purée 2 OE 


° 3kg ripe tomatoes e 10ml/2t black peppercorns 
` 30ml /?T sugar, or to taste * 4 pimentos (allspice) 
Salt * 2bayleaves 


a the tomatoes by plunging them first into hot water and then into cold water. Skins will slip 
off. 


Cut in half horizontally and squeeze out the pips and excess moisture. Salt lightly and drain in a 
colander for a few hours in the refrigerator. Chop roughly and place in a wide saucepan with the 
rest of the ingredients. Bring to the boil, stirring from time to time. 


Whenthe sugar has dissolved, boil rapidly, uncovered, until the mixture is reduced to a thick purée, 
If you prefer a smoother purée, process the mixture. 


Will keep refrigerated for 3 days or freeze in plastic ice trays (not metal) or small plastic con- 
tainers. 


Mock Chicken Fat — Vegetarian Schmaltz [Р| 


e 750ml/3 cups cooking oil * 3 medium onions 
° 500g vegetable cooking fat * 1 large carrot, sliced 


Dissolve cooking fat in cooking oil over low heat. Add sliced onions and carrots and boil slowly 
until onions are brown. Strain when cool and pour into containers. 


Seal and store in the refrigerator. 


Passover White Sauce — "Veloute" 5 
* 60g butter * 90ml/2T potato flour mixed to a thin 
* 500ml/2 cups milk consistency in a little water 


* seasoning to taste 


Heat butter and milk to boiling point. Remove from heat, add potato flour mixture all at once, stir- 
ring continuously with a wooden spoon. Return to the stove and stir continuously over low to 
moderate heat until hot and thickened. 


Remove from heat and place wax or damp greaseproof paper directly on the surface of the sauce 
to prevent a skin forming. 


To reheat, stir over low to moderate heat until heated through. Prolonged cooking will cause the 
sauce to become thin. 


To enrich the sauce add the following cream or cream and egg yolk mixture. 
Liaison 


Ina small bowl mix cream and egg yolk together with a fork. To this add a little of the hot mixture, 
stir and add all at once to the sauce (off the heat). Stir, return pot to low/moderate heat and stir 
until thickened. 


DO NOT ALLOW TO BOIL AGAIN or the sauce will curdle. 


Pareve version — Replace the butter with pareve margarine and the milk with vegetable stock. 


This page sponsored by Joel & Ethne Abramowitz, Paarl 


Passover Mayonnaise [D/P] 


The finest mayonnaise is homemade. Free from additives, versatile and keeps for 2 to 3 weeks in 
the refrigerator. I like to keep a jar of bland mayonnaise in stock and adjust the flavour to suit the 
dish being prepared. 


Have all your ingredients at room temperature. Rinse the bowl with hot water and then dry it. 


L.W. 
* 2 whole eggs or 4 yolks e 5 — 7,5ml/1 — 1,5t salt 
* 45ml / ЗТ vinegar or lemon juice or a ° little black pepper 
combination * 500 — 600 ml oil 


* 10ml/2t sugar 


Drop eggs into running processor/blender. Add the rest of the ingredients except the oil. Mix well. 
Slowly, drop by drop at first, then in a thin steady stream, add the oil. 


This mayonnaise is very thick. If you wish to thin it and/or to save calories, add some milk, yog- 
hurt, cream, sour cream or hot water and adjust the seasoning just before use. 


Hollandaise Sauce [р 


Processor/Blender Method 


А. classical sauce with a flavour and texture that enhances simply cooked fish and vegetables. Dif- 
ferent herbs and spices may be added to complement the particular dish, but be discreet as the 
slightly tart buttery flavour of the sauce must predominate. 


* 2 egg yolks, at room temperature * 2,5ml/3t cracked black peppercorns 
° 15ml/1T water * 15ml/1T onion or spring onion, chopped 
° 45ml/3T wine vinegar or vinegar/lemon ° 180g butter, melted 

juice mixture ° salt 


Combine vinegar, peppercorns and onions in a small saucepan. Bring to the boil and reduce until 
5—10ml / 1—2t remain. Drop egg yolks and water into running processor/blender. Add the vine- 
gar mixture residue. Start adding the butter in a slow trickle at first then in a slow, steady stream. 
Add a pinch of salt to taste. 


Best served immediately. If it thickens on standing, stir in a teaspoon or two of hot water. DO 
NOT ATTEMPT TO REHEAT as the sauce separates easily. It is perfectly acceptable to serve 
tepid Hollandaise Sauce over hot food. Delicious over any poached or grilled fresh linefish, fresh 
asparagus, artichokes, or Spring Rolls (see page 35). 


Oil Free Dressing P| 


e 30m / 2T vinegar ° 10ml/2t chopped parsley 
° 30ml / 2T water * 5ml/ 1t sugar 
e 5ml/1t grated onion 


Mix together, pour over salad and toss. This is sufficient for one medium sized salad. 
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French Salad Dressing F 


* 500ml/2 cups oil — sunflower and good ° 10ml/2t sugar 


olive oil mixture is excellent ° ground black pepper 
e 125ml/4 cup wine vinegar * 10ml/2tdried herbs of your choice 
* $— t0ml/1 — 2t fresh lemon juice e 1 clove garlic, bruised (optional) 
* 10ml / 2t salt * pinch potato flour, to emulsify 


Place all ingredients in a screw top jar. Shake vigorously. Flavour will develop with keeping. Stor 
in the refrigerator 


Custard D 
* 6 egg yolks, at room temperature e Ifa thicker custard is required, add 10 — 
* 125g castor sugar 15ml / 2 — 3t potato flour slaked in a 

° 450ml milk, scalded little cold milk. 


° §ml/1t vanilla essence 


Makes approximately 500ml pouring custard. 


Beat the egg yolks, add the sugar gradually until the mixture is thick and pale lemon in co 
Slowly add the scalded milk, stirring constantly with a wooden spoon. Return the mixture to the 
pot. At this stage, add the potato flour, if required. Continue stirring over low heat until the mix 
ture thickens. Do not allow to boil as the eggs will curdle. 


To arrest cooking, stand the pot in a shallow basin of ice cold water, stirring until the mixture e 
cooled a little. Strain, if necessary, into a jug and cover the surface with greaseproo!/wax pape 
prevent a skin forming. 


To Keep warm, place jug in a warm water “bath”. Stir intermittently or cover with paper and re 
frigerate when cold. 


Crème Brulée 


* See ingredients for Custard 


Prepare the custard according to the Custard recipe, but substituting the scalded milk with ee 
Or a mixture of cream and milk. The custard is traditionally flavoured with vanilla, but a li 
lemon/orange rind is good too. 


Pour lukewarm custard into individual ramekins or into a shallow ovenproof dish. Refrigerate until 
well chilled, 


Preheat grill. Sprinkle surface/s thickly and evenly with granulated sugar, place the container/s in 
a dish of water, with ice cubes, to come at least Н up the sides of the container/s. Place under the 
grill, but not too close to it, until the sugar caramelizes into a golden crust. Serve immediately or 
refrigerate and serve cold. 
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IF YOU'RE INTO DESERTS 


RATHER THAN DESSERTS 
TRY OUR RECIPE FOR COMFORT 


@ TAKE ONE COOL KHAKI PITH HELMET 
AND PLACE ON HEAD 


@ ADD ONE SUPER COOL, SHORTSLEEVE 
SAFARI DRESS 


NOTE: HERE YOU MAY SUBSTITUTE SAFARI SHIRTS, SLAX, SHORTS OR 
SKIRTS ACCORDING TO YOUR TASTE 

@ PLACE ONE PAIR OF SUPER COMFORTABLE, 
LADIES’ 2-TONE BUCKSKIN DOCKSIDERS ON 
FEET. PRICED AT R225,00 (Men's also available) 


@ BAKE WITH orm AT ANY TEMPERATURE UP TO 40°C 


Wh” Los К; 

CAPE TOWN | CLAREMONT | SALT RIVER PAROW TYGER VALLEY 
cnr CORPORATION & | 172 MAIN ROAD 33 SALT RIVER SHOP 53 HOP No. 77 
MOSTERT STREETS off GROVE AVENUE ROAD SANLAM CENTRE TYGER VALLEY CENTRE 

11 PH 64 2148 PH 47 4691 PH 930 2420 PH 946 2290 


with compliments 


Springbok Electric 


WHOLESALE ELECTRICAL SUPPLIES 


22 BREE STREET, CAPE TOWN 8001 

Р.О. BOX 4988, CAPE TOWN 8000 

TEL.: (021) 21-5300 TELEX: 52-0627 SA 
FAX: (21) 419-3772 


DISTRIBUTORS ОЕ: 


LUMEX 


INDUSTRIAL 
LAMPS & LIGHTING 


Powering into the fulure into the SC 


THESEAFOOD SMOKEHOUSE 


All our products 
are smoked on our 
premises and include eee 


SCOTCH SALMON e CANADIAN SALMON 
SALMON TROUT e ANGEL FISH e KIPPERS 


VISIT OUR FACTORY SHOP 
at 38 Lower Church Street 
Woodstock (open Mon - Fri) 
and purchase our products 

at factory prices 


PHONE 479005 


Our Products are Kosher under the Beth Din 
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Eggs in Salt Water 
Gefilte Fish 

Fish in Aspic 
Puna Мо0556 olee vo renes RE ONERE E. 
Curried Tuna Salad 
Fish Cocktail 


Melon and Fish Hors d'oeuvre 
Melon Cocktail 
Savoury Roulade. 5... эше ее ee EE 
EgeplantyAppetizer n. "TL 
Egg and Onion Entrée 
Walnut Paté 


Crudités with Savoury Cheese 
Dressed Avocado 
Petzah (Brawn) 
Chopped Liver 


Ways with Herring: 


Preparation of Salt Herring 
Chopped Herring 
Danish Herring 
Herring in Ой Seu eer 
Herring Salad Starter 
Baked Herring 

Pickled Herring 
Roll’ Mops). aiene ome ОО 
Herring in Cream 
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Hot starters: 


Tasty Grapefruit УИХ 
Baked Stuffed Mushrooms 
Spring Rolls 
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B'tei-avon! 


HORS DORIVDES 


Eggs in Salt Water 


On the Sedorim, Hors d'oeuvres are preceded by the Egg in Salt Water, which is only served o 
this particular occasion. 


Asa guideline, allow one hardboiled egg per person and 2,5ml / At salt per cup water. Put salt wate 
in large container, add the shelled hardboiled eggs and serve with ladle or prepare in individua 
dessert bowls. 


Gefilte Fish Serves 10 — 12 Ё 


The essential ingredient of Gefilte Fish is its freshness! The aroma of the raw fish should be char 
acteristically sweet, without a trace of ammonia. The sweetest linefish are the red varieties, espe 
cially silverfish. Use roughly equal proportions of minced stock and line fish or, for a mor 
economical dish, you may increase the proportion of hake with a barely perceptible effect on th 
flavour. LW 


* 1,5kg hake and linefish, filleted, skinned e 15ml/1T oil 


and minced * 30ml/2T matzah meal 

* heads, bones and skins of the fish * 2eggs 

* Scarrots — 2 peeled and sliced, 1 * 125ml (om cold water 
minced or finely grated * 5ml /1t sugar 

° 2 опіопѕ, peeled and quartered ° salt and pepper to taste 


Put heads, bones and skins, 1 onion, 2 carrots and salt into a large pot. Cover with cold water, brin 
to boil and simmer for about 30 minutes. Meanwhile, sauté 1 chopped onion in a little oil and adt 
to the fish mince with grated or minced carrot, oil, matzah meal and water. Season to taste. 


Strain the fish stock, reserving the cooked carrots for garnish. Return the stock to the cleaned р 
and bring to the boil. Form the fish mixture into balls with wet hands and lower gently into the bott 
ing stock. Do not overcrowd the pot as the balls swell. 


Cover and simmer for 1 hour. 


Allow the balls to cool in the stock, then arrange in a shallow serving dish, garnish with carrot slice! 
and spoon over the gravy. Cover and refrigerate. 


Remove from the refrigerator about 30 minutes before serving. Serve with horseradish. 
Makes 22 to 24 balls 


Mushroom Gravy: b 
* 1 small onion, chopped * 250ml/1 cup cream or half cream and 

° 15ml/ 1T butter half water 

* 500ml/2 cups mushrooms, chopped * 15ml/1T potato flour 


° 250ml/1 cup mushroom stock or 1 cube 
dissolved in 250ml / 1 cup hot water 


As an alternative, the Gefilte Fish can be served hot with a mushroom gravy. 


Sauté onion in butter, stir in mushrooms and cream. Cook gently for a minute or two. To thicker 
stir in potato flour first blended with a little cold water. Pour over fish and bake at 180°C / 350°Ё 
for approximately 25 minutes ог until heated through. Serve piping hot. Fanny Surdit 


Fish in Aspic Serves 8. —10 |Р 


* 2kgfish, Kabeljou * 1 bayleaf 

e 1head and bones e 1 whole carrot 

e 1onion * juice of 1 or 2 lemons 
* peppercorns * sugarto taste 

° salt e dry dill, generous pinch 


Boil head and bones with onion, peppercorns, salt, bayleaf and carrot in water for approximately 
1 hour to make a fish stock. Strain and set aside. 


Meanwhile slice fish in portions and place in shallow pot. Pour over strained fish stock. Simmer 
on low heat for approximately 15 minutes. Test gently with skewer to see if done. Do not overcook. 
Remove fish portions and arrange in ovenproof dish. 


Now add the following to gravy and adjust to taste: lemon juice, sugar and dill. Pour over fish and 
refrigerate overnight to set. 


Serve in small squares garnished with fresh parsley or dill. Martha Mannsbach 
Tuna Mousse Serves 10 
° 2tins tuna / 370g , well drained ° 4anchovies, soaked in milk for 30 
* 1small onion, chopped minutes. (If available) 
e 125ml/2 cup mayonnaise, preferably * 15ml/ 1T kosher gelatin 
homemade * 30ml/2T cold water 
e 60ml/3 cup tomato sauce, or a little e 125ml/i cup boiling water 
more if pinker colour desired ° salt and pinch black pepper 
e 15ml / 1T fresh lemon juice * 250ml/1 cup cream 
* dash cayenne pepper * 10ml/2t parsley, chopped 


e 187ml /% cup cucumber, peeled, 
seeded, chopped 
Sprinkle gelatin on cold water. Allow to sponge. Heat to dissolve completely (do not allow to boil). 


Combine all the ingredients except the cream and seasonings in the processor or blender. Process 
until smooth. Refrigerate until mixture thickens as it starts to set. Whip cream and fold carefully 
into mousse. Pour into a wet mould and refrigerate to set. 


Turn out onto serving platter and garnish with fresh cucumber, cherry tomatoes, black olives and 


sliced hardboiled egg. Laurie Wener 
Curried Tuna Salad D 
* 185g/1 tin tuna in water, drained and * 2 spring onions, sliced 

flaked ° 60ml/4T plain yoghurt 
° 1 теаЛагде red apple, diced with skin * 25ml/3 curry powder 
* 2 sticks celery, sliced * 5ml/ 1t fresh lemon juice 
° 50g NATURE'S ORIGINAL slivered * pinch salt and black pepper 

almonds 


Blend the yoghurt with the curry powder, lemon juice and salt. Pour over the rest of the ingredients 
and toss until well mixed. Serve on lettuce with matzah crackers. 
From NATURE'S ORIGINAL'S Recipe Collection 


27 


Fish Cocktail Servesé E 


e 1kg firm white fish 


Sauce: 

e 425ml/4cup cream e 1 small onion, grated 

e 250ml / 1 cup mayonnaise ° 10ml/2t chopped parsley 
* 60ml/i cup tomato sauce * salt and pepper to taste. 


Poach fish in a little salted water until cooked, but still firm. Drain, cool and flake into bite size 
pieces. Mix ingredients for sauce and marinate fish in sauce. Serve on bed of lettuce and garnish 
with lemon wedges and watercress sprigs. Shifra Jowell 


Smoked Salmon P 


Smoked salmon is still a popular favourite in spite of its exorbitant price. It pays to try a brand be- 
fore you purchase it in quantity. To “stretch” the salmon, drape 3 or 4 slices over a mound of let- 
tuce and scatter with a few thinly sliced onion rings. Add 2 or 3 asparagus spears, marinated 
artichoke hearts or slices of avocado pear. A wedge of lemon and a cherry tomato complete the 


garnish. L.W. 
Melon and Fish Hors d'oeuvre D 
* 1melon, halved and scooped out with * 4black peppercorns 

melon baller 2,5ml / 2t sugar 


500g kingklip, cubed 
250ml / 1 cup water 
2,5ml / 3t curry powder 
salt 


little lemon juice 
small piece bayleaf 
125ml / $ cup cream 


өлө сә 8 
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Combine water, curry, sugar spices and salt (о taste. Add kingklip and simmer uncovered until the 
fish is almost done, approximately 6 minutes. Turn pieces over and allow to cool in stock. Drain 
well. Adjust seasoning and combine with cream and melon balls. Serve in melon skins or cocktail 
dishes garnished with a sprig of mint. 


Melon Cocktail P 


A light and simple fruit cocktail is a refreshing starter to any meal. Scoop green wintermelons and 
orange sweet melons into round balls. Arrange in individual tall-stemmed glass bowls. Sprinkle 
with Pesach wine and garnish with a sprig of mint. Serve well chilled. 


This page sponsored by Alan & Vicky Atlas 


Savoury Roulade Serves 10 — 12 D 


Roulade: 
* 60ml/4T butter * 4large eggs, separated 
e 440ml / 13 cup milk e 5ml/ 11 sugar 
° pinch salt 
e 125ml / $ cup potato flour blended with 
60ml /4 cup milk 
Melt butter, add milk and pinch of salt and bring to the boil. 


Remove from heat and pour in all potato flour mixture. Blend well. Then beat in the sugar and egg 
yolks one at a time. Beat vigorously, using wooden spoon. Lastly fold in stiffly beaten egg whites, 
with metal spoon. 


Grease a swissroll tin (approximately 38 x 25 cm) and line with greaseproof paper, well buttered 
and dusted with potato flour. Spread mixture evenly on paper and bake at 160°C / 325°F for 45 
minutes on lowest rack. Invert onto tray covered with wax/baking paper. Peel off top paper with 
care, spread on filling whilst roulade is still hot and roll up lengthwise with help of paper. 
Filling: 

e 250ml/1 cup spinach, chopped, cooked ° 250ml/1 cup smooth cottage cheese 


and well drained ° 45ml/3T sour cream (more or less 
e § spring onions, chopped and sautéed in depending on consistency) 
butter * salt and pepper to taste 


Mix all the ingredients together and spread. 


Alternative fillings: substitute spinach with sautéed sliced mushrooms or flaked tuna mixed with 
45ml / 3T tomato sauce. Combine with above ingredients and spread. 

Serve at room temperature. Slice and drizzle over sour cream mixed with chopped chives. 
Photograph of recipe facing page 36. Esther Surdut 


Eggplant Appetizer 


° 2large brinjals 

e 1 small onion, grated 

e 1 (or more) clove/s garlic, pressed 
e 30ml/2T oil 


Serves 8 — 10 


vinegar and lemon juice to taste 
pinch sugar 

salt and black pepper to taste. 
125ml / cup chopped parsley 


Grill or bake whole brinjals until very soft. Scoop out soft flesh and chop with a knife or in proces- 
sor. Add the rest of the ingredients. Season with vinegar, lemon juice, salt and black pepper, to 
taste. Refrigerate in a sealed container. Allow flavour to develop overnight. 


o о о o 


Serves as a dip for raw vegetables, potato crisps or matzah crackers. 


Egg and Onion Entrée Serves8 -10 — [Pj 


e 6hardboiled eggs, chopped ° 2,5ml/3t salt 
e 125ml/1 cup onions, or spring onions, * pinch pepper 
chopped. 


The spring onions may be used uncooked or lightly sautéed in a little oil. Mix ingredients together 
lightly and serve on lettuce leaves. 
Garnish with tomato wedges and lemon twist. 
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Walnut Paté Serves 6 — 8 D 


* 4hardboiled eggs * 1medium chopped onion, sautéed in 
* 100g walnuts (shelled and blanched) butter 
e salt 


Blend eggs, walnuts and onion in blender. Season to taste. 


Mushroom Relish 0 


А delicious vegetarian matzah spread. 


* 300g mushrooms, coarsely chopped ° 1 clove garlic, chopped 
e 1 onion, chopped ° salt and black pepper to taste 
° 90ml/2T cottage cheese * oil or butter for frying 


* pinch of mixed dried herbs 


Sauté onion and garlic in oil/butter until glazed. Set aside. 


Fry the mushrooms on high heat for 2 or 3 minutes. Remove with a slotted spoon and add to the 
onions. Reduce any remaining liquid in the pan until only 5 — 10 ml/ 1 — 2t remains and add this 
to the mushroom mixture. Cool and mix with the rest of the ingredients and adjust scasoning. 


For a smooth purée, blend briefly in processor. Ute Ben Yosef 


Crudités with Savoury Cheese Serves 10—12 [0 


Prepare savoury cheese at least half a day before required to develop the full flavour. 


* 500g smooth cottage cheese Suggestions: 
* 125ml/2 cup sour cream, yoghurt or * carrot spears 
cream * celery stalks 
* 5ті/ 1t fresh lemon juice * cucumber spears, seeded 
* 60ml/ cup radish, grated or finely * endive 
chopped * * red skinned apples in wedges, sprinkle 
* 5ml/ tt fresh basil, chopped or 2,5ml / Ж with lemon juice 
dried Alternatives: 
* salt and ground black pepper, to taste * Replace radish and herbs with: 
* А selection of attractively cut vegetables, • (і) 5 — 10ml/1 — 2t horseradish, 
well crisped by soaking in iced water for minced or finely chopped 
a few hours and dried. e (ii) 15ml / 1T chives, finely chopped 


Blend cheese ingredients until just mixed. Do not beat as this will cause the cheese to become 
watery. 


Arrange cheese and crudités attractively on a large platter or on small individual plates. Garnish 
У 1 selection of spring onions, black olives or whole walnuts. Laurie Wener 
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Dressed Avocado P 


* ripe avocado pear per person 
Filling: (for 6 servings) 


* 1green pepper, finely chopped * 15ml/1T water 
* 1ripetomato, finely chopped * 15ml/1T white vinegar 
* 2 hard boiled eggs, mashed * 1clove of garlic, chopped (optional) 


* 80ml/2T mayonnaise 


Toss all ingredients together, place in avocado and top with chives, lemon twists and mint sprigs 


Veal Petzah (Brawn Serves 12 — 15 
* 2calftrotters * 10ml/2t peppercorns 

* 1knuckle of veal * salt 

° chicken, about 500g * celery 

e 1 garlic clove ° parsley 


3 hardboiled eggs 


Wash the meat and place in a large pot. Cover with cold water and slowly bring to the boil, skimm- 
ing when necessary. When no more scum rises, add the spices and all the vegetables, saving some 
of the parsley. Simmer very slowly undisturbed, topping up with water when necessary, until the 


° 20r3 bayleaves 


meat falls from the bones. This will take a few hours. Adjust seasoning to taste. Remember that 
chilling subdues flavours, so be quite generous, but careful! 

Strain through a large strainer lined with damp muslin. 

Discard spices and vegetables. Mince meat and mix into soup. Pour soup into a lightly oiled, shal- 
low dish. Insert sliced egg evenly and generously sprinkle with chopped parsley. Cool and refrige- 
rate to set. 


To remove, slide a thin, wet knife around the edge of brawn and invert onto serving platter. The 
brawn has an attractive gloss and needs no garnish. Leave whole and cut into small blocks when 


serving. Fanny Surdut 
Chopped Liver Serves 6 — 8 Mj 
* 5009 chicken livers or calf liver or a e 125ml/1 cup chicken stock 

combination of the two * 4eggs, hard-boiled 
* 2med/large onions, sliced * parsley, chopped 


e Q0ml/2T chicken fat 
Kasher the liver. 


Brown onions well in chicken fat, being careful not to burn as this causes bitterness. Lightly fry the 
liver and mince with the onions and 3 eggs. Mix together with a fork, adding the chicken stock/soup 
little by little to form a softish consistency. Mix well. Taste and adjust seasoning if necessary. 


Arrange on a flat serving platter and garnish before serving with grated egg white and yolk separ- 
ately, and parsley. 
Serve at room temperature. 
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Ways with Herrin 
y g _ ШШШ 


Preparation of Salt Herrings: 


Scotch, Dutch and Norwegian herrings are usually readily available. The Scotch herring is smal- 
ler, more delicate in flavour and slightly more expensive than the others and may require a little 
less soaking. It is advisable to ask your fishmonger to fillet the herrings for you as it is a task which 
requires some practice and skill to accomplish neatly. Most are willing to do so, provided they are 
given about 2 days notice. Remember to ask him to reserve the milk roes (see Pickled Herring). 
Rinse the fillets and milk roe and soak them in a large volume of cold water, covered and refrig- 
erated for 18 to 22 hours, depending on their size. Change the water 3 times. Drain and pat dry. 


L.W. 
Chopped Herring Serves6—8 Р 
* 2large herrings, filleted, soaked and * dash of pepper 
skinned * 15ml/1T vinegar 
e $ matzah e 1 small onion, optional 
e 2 eggs, hardboiled e 10г2 additional hardboiled eggs for 
e 2 medium Granny Smith apples garnishing 
* sugar to taste 


Prepare herrings as per preparation section. Mince together herrings, matzah, eggs, apples and 
onion. Mix well and add sugar to taste, dash of pepper and vinegar to taste. Spread onto platter. 
Garnish with eggs, grating white and yolk separately. A sprig of parsley or watercress c ompletes 
the garnish. 

Note: It is advisable to omit the onion if prepared the day before and add it before serving. If freez- 
ing herring, omit onion and eggs. Add after defrosting. x 


Danish Herring Serves12 P 


* 6 herrings * 250ml/1 cup tomato purée 

e 125ml/ cup oil * pinch of pepper 

e 125ml/2 сир sugar * 375ml / pos apples, chopped 
e 250ml/1 cup brown vinegar * 375ml / 12 cups onion, chopped 


Prepare herrings as per preparation section. Cut into small squares. Set aside. Mix oil and sugar 
together very well. Add vinegar, purée, pepper and lastly apple and onion. Combine herring with 
mixture in non-metal container, seal and refrigerate for approximately 2 days before using. 


Herring in Cil Serves 6 — 8 P 


Prepare 3 to 4 days before required 


* 6 — 8 herring fillets, skinned * 2 — 3crushed bayleaves 
* $8 — 4onions, thinly sliced * 1 large lemon, sliced with skin 
* 10 black peppercorns ° il, to cover 


Soak the fillets as per preparation section. 


Place in a shallow serving dish (not metal); a lattice pattern looks attractive. Separate and scatte 
onion rings on top. Add spices and lastly lemon slices. Pour over oil to barely cover the herrings 
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Cover with clingwrap and refrigerate for about 2 days. 


The fillets can be served directly from this dish or if you prefer a less oily version, remove the num- 
ber you require, drain for 5 minutes on paper towel and arrange with the onions and lemons on a 
clean serving plate. 


Herring Salad Starter Serves 6 — 8 

* $herrings, skinned, filleted and sliced * 2 cooked beetroot, diced 

* 20nions, diced * 2 pickled cucumbers, diced 

* 2tomatoes, diced * homemade mayonnaise to bind 

* 2apples, diced * 250ml/1 cup cream 

Soak the herrings as per preparation section. Toss all ingredients together with cream and mayon- 
naise. Serve on lettuce garnished with wedges of hardboiled eggs. B'nai Brith Recipe Book 
Baked Herring Sevs10-12 [Р 
° 6salt herrings, filleted and soaked ° Gm 1t ground ginger 


* 4medium onions, sliced 

* 2cooking apples, skinned, cored and 
sliced into thin rounds 

* боті / AT golden syrup 


250ml / 1 cup sultanas 
125ml / à cup lemon juice 
250ml / 1 cup sugar 
250ml / 1 cup water, hot 


Pat herring fillcts dry with kitchen paper towels and cut into portions. Arrange herring, onions, 
apples and sultanas in layers in a deep ovenproof casserole dish. 


Combine remaining ingredients and beat with wire whisk until mixture is well blended. Pour over 
herring. Cover with lid or foil and bake in a preheated oven at 180°C / 350°F for 15 — 2 hours bast- 
ing at regular intervals. Add extra water if necessary. Remove and cool. Refrigerate and serve cold. 


Gloria Rootshtain 
Pickled Herring Serves 10 — 12 P 
* 6 — 8 salt herrings, filleted * 6 pimentos 
e milk roes * white vinegar and water (2 parts to 1 part) 
* 60nions, sliced e 15 — 30ml/1 — 2T sugar, or to taste 


* 5 bayleaves 
° 15ml/1T black peppercorns 
Soak herrings as per preparation section. Include the milk roes. 


Cut each fillet into 3 or 4 pieces. Layer alternately with onion rings, interspersed with spices, in 
large glass jars. Milk roes may be omitted, but they add a superb flavour to the vinegar mixture. 
Slit the milk roes and press through a sieve. Mix into the vinegar solution, add the sugar, stir well 
and fill the jars to the brim. Cover with glass or plastic lids. If metal, line with a double layer of 
greaseproof/wax paper. 


Refrigerate for at least 3 days, before using. Invert jars to mix once or twice per day. 
Serve in a shallow dish, scattered liberally with onion rings and garnished with a few peppercorns 
and a bayleaf or two. 


Alternative way of preparing the herrings is to cut each fillet lengthwise into 2 or 3 strips, roll into 
a wheel and secure with a toothpick. 
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Pickled Herrings become Roll Mops when whole (or halved) fillets are rolled around a ring of 
onion and a spear of gherkin and secured with a cocktail stick. They are usually laid neatly side by 
side in a shallow serving dish, garnished with peppercorns and bayleaves. 


Herring in Cream 


Use herrings pickled according to the recipe, but replace half the volume of vinegar mixture with 
sweet or sour cream. They can be served in pieces as in Pickled Herring, but look particularly at- 
tractive in whole or halved fillets arranged in a shallow serving dish and topped with the onion 
rings and a few peppercorns. 


Tasty Grapefruit D/P 
e grapefruits Cut grapefruit into halves. Loosen each section. 
* sugar or honey Fill centres with butter or margarine. Sprinkle 
° butter or pareve margarine with sugar or spread with honey. 
Grill until browned. 

Baked Stuffed Mushrooms Serves6 — [D 
* 6large black mushrooms e 5ml/1t herbs 
* 125g garlic butter, melted (see Baked * 30ml / 2T hazelnuts or walnuts, chopped 

Mushrooms Page 78) * 125ml /$ cup matzah mea! 
e 2 onions, finely chopped = 125ml/}cup vegetable stoc 


Trim the protruding part of the mushroom stalk, chop finely and add to the onion. Sauté the 
onion/mushroom mixture in 10ml / 2t of the garlic butter. Place in a small mixing bowl, add the 
matzah meal, nuts, herbs and enough stock to moisten the mixture thoroughly. The texture should 
still be crumbly. 

Pat the stuffing into the mushrooms. Parcel loosely in foil and bake at 200°C / 400°F for 15 — 20 
minutes. Open the foil, spoon any juices which have collected over the mushrooms and complete 
the baking uncovered, approximately another 7 to 10 minutes. 

For a Pareve version replace the butter with pareve margarine. 


Variation: Omit the nuts and sprinkle the stuffing with cheese for the last 7 to 10 minutes. 
Laurie Wene 


With Compliments 
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3rd Floor Seeff House 
32 St Georges Mall 
Cape Town Tel: 419-0920 


WISH YOU 
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Kosher wine and liquor 
for Kiddush, Havdalah, alf 
the Chags, Simchas and 
special occasions 


Our FREE party service 


includes delivery, loan of glasses, supply of ice, arranging of barmen wine stewards etc. 
Please phone (021) 9014510 and our nearest branch will be delighted to be of service to 
YOU. 


WE ARE IN YOUR NEIGHBOURHOOD NOW ! 


Spring Rolls E 


Crepes: 
° 3eggs * 250ml/1 cup water 
* 187ml/3 cup potato flour * pinch salt 


Beat eggs, add the potato flour and half the water. Mix well. Add the rest of the water, blend and 
leave to rest for 1 hour, stirring intermittently. 

Fry thin crepes in a lightly buttered/oiled pan on both sides. When cool, stack on a plate, cover 
with clingfilm until required. 


Filling: 

* 30ml / 2T oil * 6 (approx) button mushrooms, sliced 
* 500ml / 2 cups shredded cabbage ° salt and black pepper 

* 2103 carrots, cut into julienne strips * pinch of dried herbs 


* 2courgettes, cut into julienne strips 


Stir fry each vegetable separately in a minimum of oil until they are glazed and softened. They must 
still be quite crunchy. Drain on paper towel, then toss together and season. 


Place some of the vegetable mixture on the crepe in a strip on the side nearest you and roll up, 
Place on an ovenproof serving platter, allowing the vegetable mixture to peep out of the side of 
the rolls. 

May be refrigerated overnight, covered with clingwrap. 

To reheat, cover with a double thickness of damp greaseproof paper and bake at 180 °С / 350 °F 
for 10 to 15 minutes. Alternatively, cover with clingfilm and reheat in the microwave. This gives an 
excellent result. Serve with Hollandaise sauce or lemon butter. 

Photograph of recipe opposite. Laurie Wener 


FROM 


telma 


DISTRIBUTED BY 
J MELNICK & Co. 


T eA silber ETS 
2244 BY J. MELNIC 


SOUPS AND 
SOUP ACCOMPANIMENTS 


Soups 
Traditional Chicken Soup ................. 38 
Quick Chicken Soup .................... 38 
Clear Beef Soup -e CIBELES 39 
Clarification of Consommé ................ 39 
Vegetable Soup. ТЕЕ 39 
Beef Vegetable Soup 22 -m TEES 40 
PotatoandLeekSoup ................... 40 
Sweet and Sour Cabbage Borscht ............. 40 
Mushroom Soup. ees 41 
Herbed Spinach and Spring Onion Soup ......... 41 
Curried Butternut Soup... e s se RER 41 
Borscht (Beetroot Soup) .................. 42 
Cold Cucumber and Walnut Soup ............ 42 

Soup 

Accompaniments 
Matzah Meal Kneidlach .................. 43 
Fluffy Kneidlach =o. ee 00ers E 43 
Rich Featherlight Kneidlach ................ 44 
Instant: Kneidlach c. КЕЕ 44 
Matzab Kneidlach. < "serge 44 
Matzah Kneidlach with Almonds ............. 45 
Marrow Kneidlach ...... а. 45 
Potato Kneidlach .. seisa o жа Se Ese RSS SENA 45 
Golden Centred Kneidlach ................ 46 
Verenikes ~ socso. 0. © delete INNEREN DE 46 
Knishelach `. ie a ane EECHER 46 
Passover Lokshen. ЕСЕ 47 
BeckysPotatoLatkes ................... 47 
Mama's Baked Mandelach ................. 47 


37 


а 
Traditional Chicken Soup D 


A clear, nutritious broth and worthy vehicle for a variety of accompaniments, not least the tradi. 
tional Pesach Kneidel, without which no Seder Table would be complete. 


1 large chicken. A mature "boiler" is best ° 


300 - 400g veal knuckle or flank on the 
for flavour bone 
° 250g chicken giblets (not livers) * chicken feet, skinned (if available) 
* 250g chicken necks * coarse salt 


Sprinkle the meats with coarse salt, cover with cold water and soak for 2 hours. Drain and rinse, 
This step may be omitted but it helps to produce a clear broth. 


Cover the meats with cold water and bring slowly to the boil, without stirring. The broth must bare- 
ly simmer at all times. As the scum rises to the surface remove with a tea strainer. To precipitate 
the last of the scum add a glass or two of cold water to the simmering broth. Clean the sides ofthe 
pot with a paper towel and add the flavouring ingredients. 

Flavouring Ingredients: 

° 4 small chicken consommé cubes z 
* 1 bayleaf 


3 or 4 leeks, slit and we!! rinsed 


* 1 whole red tomato 
1 onion stuck with 2 or 3 cloves, * 6 black peppercorns 


preferably a brown skinned onion with * soup celery and parsley “bouquet” 


the skin on * 3 cm piece root ginger, peeled and 
4 whole carrots, scraped bruised 


2 small, whole turnips or swedes 


Cover or partially cover the pot and leave to barely simmer until the meat is very soft. Remove the 
meat with a slotted spoon. When the soup is cold enough to handle, strain first through a colan- 


der and then through a damp muslin-lined strainer (an old tea towel will do). Adjust seasoning. 
Refrigerate overnight. 


Skim the fat and “cleanse” by drawing a sheet or two of paper towel over the surface of the broth. 
Use within two days or freeze. 


If you are particular about the clarity of your chicken soup, the kneidlach must be cooked to com- 
pletion in salt water or with stock cubes and placed in the soup only when served. However the 


taste is not the same as when the kneidlach are allowed to wallow in the soup, each imparting its 
own delicious flavour to the other. Laurie Wener 


Quick Chicken Soup DI 


e 1 chicken, cut into 4 portions * 1ripetomato 
e З carrots, cut into thick slices * 4chicken consommé cubes or 30ml / 2T 
e 1 onion, quartered with skin on chicken consommé powder 
* 1turnip or swede, cut into chunks * saltto taste 
* soup celery * 4 peppercorns 
* parsley * 1 bayleaf 
* small piece of root ginger, peeled and 
bruised 


Combine all ingredients in a pot and cover with cold water. Bring to the boil, skimming well. Sim- 


mer for approximately 1} hours or until chicken is soft. Strain soup through a damp muslin-lined 
strainer. 
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To use immediately, skim as much fat off surface as you can with a metal spoon. Blot the remain- 
der with paper towels drawn across the surface. 
For use the next day, refrigerate overnight before skimming off fat. 


Make a nutritious meal for the family from the soup chicken and meat. 


The chicken from the soup can be diced and used in a pie, quiche or blintze, or it can be minced 
with the soup meat, mixed with chopped, fried onion, chopped parsley, mashed potato, a little 
mayonnaise for moisture and texture and an egg or egg white, shaped into patties, rolled in mat- 
zah meal and fried in hot oil. 


Clear Beef Soup IM 


° 3kg marrow bones * vegetables and seasonings as in 
* 600g (approx.) flank or blade Traditional Chicken Soup (page 38) 


Place marrow bones in a shallow roasting pan and roast uncovered at approximately 200°C / 400*F, 
turning occasionally, until very well browned on all sides. Add the meat for the last 20 minutes to 
brown. 

Carefully remove the marrow from the bones and reserve. Place bones and meat in a pot, cover 
with cold water and bring to the boil. Allow to simmer, removing the scum from the surface. Pro- 
ceed as with Traditional Chicken Soup page 38. 

Serve the steaming soup in consommé cups with a few small pieces of marrow floating on top and 
a pinch of finely chopped parsley. 


Method for Clarification of Consommé 


This method produces a crystal clear soup. However, it alters the flavour. It should not be necess- 
ary if your soup is barcly simmered and left undisturbed during cooking. 

° 3 egg whites * damp muslin or tea towel 

e З crushed egg shells 


Strain soup through a colander into a clean pot. Heat on high and whisk in egg whites and shells. 
Boil then reduce heat to simmer for 3 or 4 minutes. Cool for 20 minutes. The shells and egg white 
will rise to the surface with remaining scum adhering. Strain slowly through damp muslin. 


Vegetable Soup D 


* 3L/12 cups water * 2leeks, sliced 

* 2turnips, grated e 1 bunch celery, chopped 
° 2 parsnips, grated * 4 pareve soup cubes 

° Qcarrots, grated ° salt and pepper to taste 


° 1 potato, grated 
Combine the water, soup cubes and all but half of the celery. Bring to the boil and allow to sim- 


mer until the vegetables are disintegrating. Stir frequently to prevent burning. Adjust seasoning. 


Serve as is, purée in a blender or strain if a clear soup is preferred. Add remainder of the celery 
20 minutes before serving. 
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Beef Vegetable Soup М 


* 1kg shin or flank * vegetables as in Vegetable Soup (page 
° 31 / 12 cups cold water 39) 
* Schicken stock cubes 


Place meat and water in large saucepan and bring slowly to the boil, skimming continuously until 
no more scum rises. Add vegetables and proceed as in Vegetable Soup. The meat can be portioned 
and served in the soup or used in meat blintzes (page 93). 


The Vegetable and Beef Vegetable soup recipes are well complemented by your favourite kneid- 


lach. See Soup Accompaniments on page 43. Esther Surdut 
Potato and Leek Soup 0 
* 5009 potatoes, sliced * 300ml vegetable stock 

° 4or5 leeks, sliced * small bayleaf and 4 peppercorns tied in 

* 20r3 sticks celery with leafy tops, sliced a clean cloth 

* 60g butter * salt and pepper to tasie 


* 500ml/2 cups milk 


Sauté potatoes, leeks and celery gently in butter until glazed. Do not allow to brown. Add the stock, 
milk and seasonings. Cover and simmer for 20 — 25 minutes. Cool and strain. Ригёе the vegetables 
in processor or blender. Return purée to the broth and bring to the boil, stirring well. If too thick, 
thin with a little milk or stock. 

Liaison: 

* 1egg yolk * 60ml/4T cream 

* 5ml/ 1t potato flour 


Mix the liaison ingredients, add a little of the hot soup. Remove the soup from the heat and pour 
the liaison slowly into it stirring all the time. 


Reheat slowly, stirring constantly. DO NOT ALLOW TO BOIL. 


Serve garnished with fine shreds of carrot and/or celery. Laurie Wener 
Sweet and Sour Cabbage Borscht s««:-:; [M 
* 1 cabbage, large, finely shredded * 3tomatoes, skinned, diced 

° S0ml/2T oil * 1 potato, grated 

* 15ml/ 1T salt e 45ml/3T golden syrup 

e 3,51 cold water e juice of 1 — 2lemons 


500g lean flank, cubed 


Sweat cabbage in the oil until limp to develop a sweet flavour. Set aside. 


In a large saucepan bring the meat and water slowly to the boil. Skim well. Add the cabbage and 
all the remaining ingredients, except the lemon juice, and simmer gently for 2 hours or until the 
meat is very tender. 


Add lemon juice to taste and adjust seasoning. 
Tip: to minimize kitchen odours, sprinkle sugar onto moist inside of pot lid. 


Mushroom Soup Serves4 -6 D 


* 30ml / 2T butter e salt and pepper to taste 

* 1 small onion, finely chopped * 250ml cream and/or milk 

* 300g mushrooms, wiped clean and e 10ml/2t potato flour, for thickening, if 
chopped. Reserve two whole for garnish desired 


° 500ml / 2 cups mushroom stock, made 
with mushroom cube 

Sauté onion in butter until glazed. Add mushrooms and cook for 3 minutes, stirring occasionally. 
Remove the whole mushrooms and reserve for garnishing. Stir in mushroom stock and simmer 
for 40 minutes. If thickening is required, slake the potato flour in a little cold milk/cream and add 
to the simmering soup, stirring continuously. Add cream and heat through whilst still stirring. Ad- 
just seasoning. If the soup is not required immediately, cover the surface with greaseproof/wax 
paper to prevent a “skin” forming and allow to cool. Reheat slowly to boiling point, stirring con- 


tinuously. 
Garnish each serving with a swirl of warm cream and two thin slices of mushroom. 

Esther Surdut 
Herbed Spinach and Spring 


Onion Soup Serves6 — [D] 


° 1large potato, peeled and cubed e 1L/4cups spinach, washed, trimmed, 

° 1L/4 cups spring onions, peeled and chopped or 250g frozen spinach 
chopped ° 500ml/2 cups parsley, chopped 

e 75ml/5T butter * 3ml/3t tarragon, if available 

e 5ml/ 1t garlic, minced * salt and pepper to taste 


* 1,15L/5 cups vegetable stock 


Sauté spring onions and potato in butter for 2 minutes. Add garlic and cook for 3 minutes. Add 
stock, spinach, parsley and tarragon and simmer until the potato is very soft. 


Liquidize or process and adjust seasoning to taste. Barbara Flax 


Curried Butternut Soup Serves8 — 10 DR 


* 45ml/3T butter/margarine * 4medium potatoes, peeled and cubed 
* 6 medium leeks, washed and sliced, or2 ° 5ml/ 1t sugar 

onions, sliced * water or vegetable stock 
* 2medium butternut, peeled and cubed e 15ml/1T curry powder 


Sauté leeks in butter until glazed. Add potatoes and butternut and sauté for 2 minutes. Cover with 
water or stock and simmer for approximately 1 hour, or until vegetables are very soft. Add curry 
during the last 5 minutes of cooking. Purée, adding a little water/stock if too thick. Adjust season- 
ing, reheat and serve garnished with a touch of chopped parsley and for a Milchik version, a swirl 
of cream. Laurie Wener 
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Borscht (Beetroot Sou 


Serves 8 — 10 
* 25L water 


* 15ml/1T brown vinegar, or to taste 
e 15 young beetroot, scrubbed and peeled ° salt and ground black pepper to taste 
e 1 onion, finely grated * 250ml sweet or sour cream 
e 30ml / 2T sugar 


° 1 steamed potato per person 
* 15ml/ 1T lemon juice, or to taste 


Cook beetroot, onion, little salt and sugar in water until beetroot are tender (approximately 1 hour) 
and then strain. Taste and adjust seasoning and sweet/sour flavour. If desired, some of the beet- 
root may be grated into the soup. Cool, add cream/sour cream. Adjust seasoning and chill. Place 


a steaming hot potato in each plate, pour the cold soup around it and serve with a separate bowl 
of sour cream. 


Cold Cucumber and Walnut Sou 


* боті / $ cup sultanas, soaked in water 
until plumped 


Serves 10 — 12 


e 125ml / $ cup green spring onions 

e 10ml/2t salt 
* 750ml/3 cups plain yoghurt * 25ті/ freshly ground black pepper 
* 125ml/à cup cream е 


250ml / 1 cup cold water 
° 1 едд, boiled and chopped e 15ml/1T parsley 
* 6 — Bice cubes 


125ml / > cup walnuts, chopped 
* 1 English cucumber, chopped 


Pour yoghurt in a large mixing bowl and add cream, egg, ice cubes, cucumber, spring onions, salt 
and pepper. Drain sultanas and add to mixture. Add cold water and stir. Add parsley and walnuts. 


Refrigerate overnight. Adjust seasoning and serve well chilled, garnished with a sprig of mint. 


During the remaining hot summer days of March and April this soup makes a refreshing start to 
a cold milchike lunch on a Shabbat or Sunday. It looks attractive when served from a white porce- 
lain soup tureen or a large round glass bowl. Phillida Whitesman 


With compliments 


VICTORY TRADING Co 


(Props. T & H SHAPIRO) 
P O Box 3560 
CAPE TOWN 8000 
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UNDER SUPERVISION OF THE BETH DIN 


Mosmark's is the kosher Matzos chosen by 
more people at Passover. Look out for your 
favourite Mosmark's Matzos in the bright, 
attractive new packs on your supermarket 
shelf. 


Enjoy delicious, crisp Matzos this Pesach 
- and make sure they are Mosmark's. 


The Kneidel Story 


When we started collating recipes for this publication, surprisingly kneidlach recipes kept pop- 
ping up and each one told a slightly different story ... 


Kneidlach have always been synonymous with Pesach and the main reason for including so many 
similar recipes is simple! Every cook insisted that their recipe was the best, and they were right! 
They're all the best! 


Laurie's recipe is a wonderful guide for the perplexed first time kneidlach maker, as each stage 
is fully explained. Additional eggs give Gill’s kneidlach a lightness, while Thelma's have a rich con- 
sistency. Riva's instant kneidlach are for cooks on the move. Rebbetzen Rivky's potato kneidlach 
are for households who refrain from combining matzah or matzah meal with liquid during Pesach. 


Rebbetzen Judy's baked liver filled knishelach make a delicious soup accompaniment. 


Eat my darlings, eat another kneidel! 


Matzah Meal Kneidlach M 


° 3 eggs, extra large or jumbo e 187ml/3 cup matzah meal 
° 90ml/6T chicken fat, melted * salt and pepper to taste 
* 250ml/1 cup chicken stock/soup * pinch of ginger 


Combine eggs, chicken fat and chicken stock/soup. Beat with a fork. Add seasoning and stir in 
sufficient matzah meal to make a mixture which is only just too soft to form into balls. Cover and 
refrigerate for a few hours or preferably overnight. 


Prepare a large pot of boiling water, salted to taste. With wet hands shape into ping pong size balls 
and gently drop into briskly boiling water. Do not overcrowd the pot as these balls swell. Cover 
and boil over moderate/high heat for about 20 minutes. 


Reduce heat and cook steadily for a further 30 — 35 minutes, shaking the pot intermittently. Mean- 
while bring the pot of chicken soup to the boil. With a slotted spoon transfer the kneidlach to the 
soup and allow to macerate in the hot soup for at least an hour before serving. 


Laurie Wener 
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Fluffy Kneidlach м 


° 40095 * 5ml/ tt salt 
* 125ml hi cup chicken soup * 250ml/1 cup matzah meal 
e 125ml/2cup chicken fat, melted * pepper, ginger, cinnamon to taste 


Beat eggs very well, beat in fat and cold soup. Add seasoning and stir in matzah meal. The mix- 
ture will be too soft to form balls. Refrigerate for half an hour. Shape into balls a little larger than 
a golf ball and cook in rapidly boiling soup or salt water for 20 — 25 minutes. 


Gill Grol! 

Rich Featherlight Kneidlach M 
* 125ml/ j cup chicken fat/oil © 310ті / 13 cup matzah meal 
* 125ml/2cup hot clear chicken soup * salt, pepper, cinnamon, to taste 
* 2eggs 
Melt the chicken fat/oil in the hot soup. Allow to cool slightly. Beat the eggs, add the soup/fat mix- 
ture and seasoning. Stir in the matzah meal. Refrigerate for a few hours to firm toa workable con- 
sistency. With wet hands, form into balls and drop into rapidly boiling salted water or soup. Boil 
briskly for 20 minutes without lifting the lid. Reduce heat and cook for a further 40 minutes. 

Thelma Madeisky 
Instant Kneidlach M 
° 30ml / 2T chicken fat * pinch of cinnamon 
* 2eggs * matzah meal 


* salt and pepper to taste 
Beat first four ingredients together. Stir in enough matzah meal to form a consistency which will 


form a soft ball. Adjust seasoning. Drop balls into boiling soup. Boil covered until soft (approx: 
mately 30 minutes). Riva Katz 


Matzah Kneidlach P 


* Bmatzot * 1large onion, grated 
* 5eggs * oil 
* salt, pepper and nutmeg * little matzah meal, if required 


Soak matzot in boiling water to soften. Drain well and mash. Sauté onion in a little oil. Add the 
matzot and mix well with wooden spoon until the mixture is dry. Cool. Add seasoning and eggs. If 
mixture is too wet, add a little matzah meal. 


Shape into balls, drop into boiling salted water and cook uncovered for approximately 45 minutes. 
Sheila Mannsbach 
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Matzah Kneidlach with Almonds 


° 6squares matzah e 2,5ml/3 ground ginger or nutmeg 
e 187ml/3 cup schmaltz ° 5eggs 

° 1 medium onion, finely chopped * 187ml/3 cup ground almonds 

e 5ml/ 1t salt * 125ml /4 сир matzah meal 


The night before. Soak the matzot in water until soft. Drain in a colander and allow to dry over- 
night. 


Brown the chopped onion in the fat, add the matzot, salt and ginger, stirring continuously. 


When all the fat has been absorbed, remove pan from the heat, allow to cool a little and add eggs, 
one at a time, mixing well. Add the almonds and the matzah meal, stirring thoroughly. When the 
mixture is cool, roll into balls with wet hands. Test boil one ball first by dropping into boiling salted 
water or chicken stock and simmering for 20 minutes. Should the ball break, add a little more mat- 
zah meal and test again. Finish cooking the kneidlach and serve them in the soup. 


Grete Siegel 
Marrow Kneidlach 20 — 22 balls — |M| 
* 15ml/1T raw bone marrow, at room e 125 — 187ml/3 — 3 cup matzah meal 
temperature * salt, pepper, nutmeg 
* 15ml/ 1T chicken fat * chopped parsley (optional) 
* 2eggs 


Mash the marrow and chicken fat together with a fork. Add eggs, one at a time, beating with a 
fork. Add seasoning and enough matzah meal to make a soft dough. Rest for at least 1 hour. 


Prepare a pot of boiling, salted water. Form dough into walnut-sized balls. Drop into boiling water, 
cover and cook for 10 — 15 minutes. These kneidlach do not swell but remain petite. They may 
be cooked, cooled and refrigerated in the morning for use in the evening. 


Martha Mannsbach 
Potato Kneidlach IP 
e § large potatoes, peeled, grated * salt 
° 8eggs * 60ml li сир potato flour 


* 60ml/4 cup oil 
Place potatoes in a cheesecloth/dishcloth and squeeze to extract as much liquid as possible. Add 


inall other ingredients and mix well. Make into balls and with a tablespoon drop into boiling soup. 
Rivky Chaikin 
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Golden Centred Kneidlach p 


* 2eggs, separated * Salt, pepper, cinnamon to taste 
e 30ml / 2T water, divided into 2 equal ° 2,5т! / 2 sugar 
portions * 90ml/6T matzah meal, divided into 2 


* 30ml / 27 oil, divided into 2 equal portions equal portions 


Beat egg yolks well. Add 1 portion each of water, oil and matzah meal. Season with a pinch of 
sugar, salt, pepper and cinnamon. Mix well. 


In a separate bowl, whip egg whites until stiff. Fold in the other portion of the ingredients. Re- 
frigerate both mixtures for 1 hour. 


Prepare a large pot of boiling salted water. With damp hands, form a small ball of the egg yolk 
mixture, then surround it with the egg white mixture. Drop into pot of boiling salted water, cover 


and cook for 20 minutes Sylvia Wolman 
Verenikes Makes24—30 — [М 
° 500ml/2 cups mashed potatoes * pinch pepper 

• 125ml /4 сир cake meal ° Seggs 

° 5ml/ 1t salt e 125ml/3 cup matzah meal 


For filling see Meat Blintze Recipe (page 93). 


Combine potatoes, cake meal, seasoning and 2 well beaten eggs. Mix well. Form into balls. Make 
a depression in each and fill with a teaspoonful of meat mixture. Seal and flatten slightly. 


Dip verenikes into the remaining beaten egg and coat with matzah meal. Fry in hot oil until gold- 
en brown, turning once only. Drain on absorbent paper and serve separately with the soup. 


Esther Miller 
Knishelach M 
* 1medium onion, diced ° 30ml/2T pareve margarine 
* 45ml/3T pareve margarine or schmaltz * 5ml/ ft salt 
* 5009 liver, grilled and minced * pinch of pepper 
° 750ml/3 cups mashed potatoes ° 90ml/6T matzah meal 
* 2 eggs, slightly beaten e 1 egg yolk beaten with 15ml / 1T water 


Sauté onion in the 45ml / 3T margarine or schmaltz. Combine with minced liver and season to 
taste. Combine mashed potatoes with eggs, 30ml / 2T margarine or schmaltz, pepper and matzah 
meal. Form potato mixture into walnut-sized balls. Make a depression in the centre of each ball 
and fill with liver mixture. Brush with diluted egg yolk. Place on a well-greased baking sheet and 
bake in a 200°C / 400*F oven for 20 minutes or until well browned. 


Makes approximately 40 balls. Judy Kaye 
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Passover Lokshen р) 


* 6eggs, lightly beaten ° 30ml / 2T pareve spread or vegetable fat 
° 750ml / 3 cups iced water * oil for frying 

° 180ml / 12T potato flour ° extra potato flour for sprinkling over cloth 
* 5ml/ it salt e greaseproof paper made into a ball or a 

* 5ml/ 1t sugar pastry brush 

° 90ml/2T oil 


Combine eggs, potato flour, salt, sugar and oil. Add just enough water to mix into a smooth paste. 
Add remaining water, beating continuously with a wire whisk until the mixture is well blended and 
smooth. Set aside to rest for an hour. 


Grease preheated skillet / 15cm with paper ball dipped in fat and oil. Pour 30 — 45ml /2 — ЗТ 
batter into skillet, tilt and wave pan in circular motion until batter is evenly distributed. Cook over 
medium heat until edges become dry and start to pull away from sides. Turn pancake over. Brown 
fora further 30 seconds. Transfer to an inverted plate covered with cloth dredged with a little po- 
tato flour. Lift a few pancakes at a time, roll up Swiss roll style and shred finely with a sharp knife. 
Separate shredded dough. Leave to dry. Add to clear consommé and boil for a few minutes. 


Gloria Rootshtain 
Becky's Potato Latkes D 
* 6large potatoes, grated ° 2 eggs, lightly beaten 
e lonion, grated * 30ml/2T potato flour 
° 5ті/ 11 salt and pepper ° oil to fry 


Mix all the ingredients together except the oil. Drop heaped tablespoons of the mixture into hot 
oil or fat. Fry until brown on both sides, turning once. Drain on paper and serve. 


Mama’s Baked Mandelach P 


* 2eggs, beaten * 125ml [сир matzah meal 


* 2,5ml/ toil e 125ml / 2 cup potato flour 
° 15ml/1T water 


* salt, pepper, sugar and cinnamon. Pinch 
of each to taste 


Sift the dry ingredients together in a mixing bowl. Make a well and add the egg, oil and water. 
Work to a firm dough. Roll into a thin sausage shape and cut into small pieces. Bake at 180°C / 
350°F on a greased baking tray until dry. Alternatively deep fry and drain well. 


Suggestion: 
Sprinkle lightly with coarse salt before baking. 
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Introducing the 


о ЕН-Е 


multi-purpose pan... 


the latest addition to the acclaimed range of. . . 


NUTRI-STAHL COOKWARE 


specially selected for the 
1988 MASTERCHEF JUNIOR WORLD CHALLENGE. 


Manufactured from the highest quality Stainless Steel — Superb satin 
smooth finish ensures perfect cooking every time — Designed for the 
cook who puts her family's health first — From the kitchen to the 
dining table, the multi-purpose SUPER-P is both functional and 


elegant — the ultimate concept in cookware! 


4 For further information phone ... 

Head Office: P.O. Box 491, Cape Town, 8000 
Sé Telephone: (021) 9319211 
ES or your nearest branch 
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The South African seas arc alive with an abundance of fish. It is low in polysaturated fats and ca- 
lories, even when the “fattiest” fish is compared to the leanest meat and it is rapidly becoming the 
main protein food of an increasingly health conscious public. 


There are the small, oily, flavoursome varieties, such as Mackerel, Anchovy, Haarders and Elf, 
which are best purchased at their freshest from the fishing vessels in the popular harbours during 
their season, or smoked, from a reputable deli. 


The larger Cape Salmon (Geelbek), Yellow Tail and Snoek are sought after for their distinctly 
flavoured and delicious flesh, so succulent because of the natural fat content, provided that they 
are not overcooked! Most popular, probably because of their versatility and availability, are the 
firm, white fleshed varieties of Kingklip, Kabeljou (Cob), Steenbras, Soles and Hake (Stockfish). 
Angelfish is full of flavour even when lightly poached or *microwaved" with nothing but a touch 
of seasoning and lemon and Galjoen, grilled or braaied, has an incomparable flavour of its own, 
but regrettably, has become very scarce. 


There are other varieties which are perhaps not so readily available, but occur in abundance in 
our waters and make excellent eating. Look out for Tuna (the “chicken of the sea"), Biskop, 
Grunter and Leervis. 
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Fried Fish P 


Crispy fried fish the “Jewish Way” is a regular favourite in most homes. During Passover we enjoy 
it with a little added crunch! 


* fish, cut into portions * matzah meal for coating 
* salt and pepper * lemon wedges and chopped parsley for 
* eggs, slightly beaten garnishing 


Rinse fish, drain and dry thoroughly with paper towel. Season with salt and place in a paper towel 
lined colander or dish. Refrigerate for at least 1 hour to firm. Sprinkle with pepper. Dip fish brief- 
ly into egg, drain and coat lightly, but thoroughly with matzah meal. Shake off excess matzah meal 
and fry in very hot deep oil, turning once, until brown and crispy on both sides. Do not overcrowd 
the pan as this will cause the temperature of the oil to drop and the fish will lose its crispness. 
Drain well on absorbent paper. Arrange on a doylie-lined platter and garnish with lemon wedges 
dipped in chopped parsley. Serve hot or cold. 


Tip. Instead of using a frying pan, deep fry in a cooking pot. This allows a greater depth of oil, con- 
tains the heat more efficiently and makes less mess over the stove. 


Agristada de Pesach —— 86 


Delicious lemon sauce to be served with fried fish. 


>° 60ml / 4T oil e salt 
° 20ml/1 heaped T cake meal * 500ml/2 cups water 
* juice of 1 lemon ° 2eggs beaten 


Combine oil and cake meal in saucepan and mix well. Add lemon juice, water and eggs. Cook over 


medium heat stirring continuously until mixture thickens. Serve with fried fish, hot or cold. 
Vicki Atlas 


Baked Stuffed Fish P/D 


e 1 whole, firm fleshed fish. Cape Salmon, Stuffing: 
Steenbras, Kabeljou e 30ml/2T spring onions, finely chopped 


* 2large, ripe tomatoes, thickly sliced * 30ml/2T table celery, finely chopped 
° 1 onion, sliced * 30ml/2T ripe tomato, skinned, finely 
* 15ml/1T parsley, chopped chopped 
° 5ml/1t sugar * 15ml/ 1T lemon rind, grated 
* saltand black pepper e 1 small clove garlic, pressed dried or 
° 8black olives fresh rosemary or thyme 
° 60 — 90ml / 4 to 6T dry white wine or * 30 — 45 ml /2 — ЗТ melted butter or oil 
vegetable stock * pinch sugar 
* 60ml/4T melted butter or oil * salt and black pepper 
* matzah meal 


Ask your fishmonger to leave the fish whole, but to remove the central bone and open it out flat, 
Rinse the fish, dry well and salt. Refrigerate for at least 1 hour to firm. Meanwhile toss all the stuf- 
fing ingredients, except the matzah meal, together with a fork. Add enough matzah meal to form 
a light crumbly mixture. Adjust seasoning. 
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Lay the whole fish out flat, flesh side up. Spread stuffing on one side only, fold over the other side 
and secure lightly but firmly with pieces of string. 

Season the skin lightly and place the fish in a shallow, greased casserole dish. Arrange tomato 
slices, onion rings and olives on top. Coat quite generously with the butter/oil. Sprinkle with sugar, 
salt and pepper and pour the wine/vegetable stock into the dish. Bake at 180°C / 350°F for about 
40 minutes or until done. 


Serve immediately, sprinkled with parsley and accompanied with new boiled potatoes and a crisp 
garden salad. 


DO NOT OVERCOOK. 


Vary the amount of stuffing and the cooking time according to the size of your fish. Usually 20 
minutes per kilogram is sufficient with an extra 15 to 20 minutes for a stuffed or very thick fish. 
Laurie Wener 


Grilled Fish with Creamy Cheese Toppinc ID 


e 1kg fresh fish portions, salted and firmed ° potato flour for dusting 
in the refrigerator ° 60 — 75ml / 4 or 5T melted butter or oil 


Preheat grill for 10 minutes. 


Dust the seasoned fish fillets with potato flour. Brush all over with melted butter and grill on a 
foil covered pan until just done turning once. 


Alternatively, instead of grilling the fish, place the butter with some oil in a pan and quickly fry 
the dusted fillets until just done. 


Place on a baking or oven proof serving tray and proceed with the topping. 
Topping: 


e 60m! / 4 cup thick mayonnaise * 5ml/1T potato flour 
* 60ml / $ cup sour cream e 75ml/5T grated cheese 
* 1egg yolk, beaten with a fork ^ cayenne pepper 


* pinch of salt 


Mixthe first 5 ingredients, spoon over grilled fish, sprinkle with grated cheese and a little cayenne 
pepper. Flash under grill until cheese is melted and bubbly. 
Serve immediately with a fresh salad. 


Nut Crumbed Baked Fish Serves 4 — 6 D 


* 1 kg firm, white fish, cut into strips * 15ml/1T thyme 
* 50g NATURE'S ORIGINAL's ground * juice of 1 lemon 

almonds ° salt and pepper 
* matzah meal, toasted in oven * Oil, for frying 


* 175ml/ 1 tub natural yoghurt 


Sprinkle fish fillets with a little lemon juice. Season and refrigerate for 30 minutes at least. Com- 
bine matzah meal and almonds. Stir remaining lemon juice into yoghurt. Dip fillets into yoghurt 
and coat thoroughly with matzah meal mixture. Refrigerate for at least 30 minutes to set the crust. 
Place on a lightly oiled baking tray. Bake for 15 minutes at 180°C / 350°Е until brown and crisp. 
From: NATURE'S ORIGINAL'S Recipe Collection 
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Baked Fish with Almonds р 


Use soles, Kabeljou, Cape salmon or Angelfish. 


* 6 good sized portions of fish, washed * butter, melted 
salted and refrigerated to firm e lemon juice 
* potato flour for dusting * salt and pepper 


* 100g flaked almonds 


Sprinkle fish portions with a little lemon juice and pepper. Dip into potato flour, shaking off the 
excess and fry over moderately high heat to seal, turning only once. The fish must not be cooked 
through. Drain on absorbent paper. Lay fish in a lightly greased shallow casserole dish. Scatter al- 
monds over and drizzle with butter. Bake at 200°C / 400°F for approximately 15 minutes (less for 
soles) until the fish is done and the almonds are golden. 


Serve immediately. Laurie Wener 


Baked Fish with Tomato Serves6 [0 
and Spring Onions | 


Use any fresh firm variety of fish, rinsed, dried, salted and refrigerated to firm. 


* 4medium potatoes, parboiled, peeled * potato flour for dusting 
and sliced * 2large ripe tomatoes, skinned, seeded, 
* 1kg fish, filleted and skinned coarsely chopped and drained 
* butter,melted ° 5 spring onions, chopped, including 
* lemon juice green stems 
* 1clove garlic, pressed (optional) * 5ml/ 1t sugar 


salt and pepper 


Laythe potatoes in a greased casserole dish with slices overlapping. Brush with a mixture of melted 
butter, lemon juice and garlic. Season lightly with salt and pepper. Arrange the fish fillets over the 
potato, dust lightly with sifted potato flour and brush with melted butter mixturc. Sprinkle with 
pepper. May be prepared up to this stage, covered and refrigerated. 


Combine the well drained tomatoes, spring onions and sugar. Season and spoon over fish. Drizzle 
with a little oil and bake uncovered for 20 — 25 minutes at 200°C / 400°F . 


Alternatively: omit spring onions and replace with 250g sliced button mushrooms, blanched for 2 
minutes in boiling water. Laurie Wener 
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Fish Patties [Р 


* {kg hake fillets 30ml / 2T parsley, chopped 

* 1medium onion, finely grated (optional) salt and pepper 

* 2medium potatoes, peeled, sliced, matzah meal to coat 
rinsed oil for frying 

° legg 


o 
o 
o 
o 


Place potatoes and fish in a saucepan. Poach in a little water until potatoes are soft and fish will 
flake easily. Drain and mash together with onion, parsley, egg and seasoning. Form into patties. 
Coat with matzah meal and refrigerate for about 1 hour to set. Fry in hot oil until browned. Drain 
on paper and serve. Esther Surdut 


Fisherman's Stew Serves12 P 


* 1,5kg firm fish fillets, kingklip, kabeljou * 1medium green pepper, seeded and 
* 45ml/3T oil sliced 
* 500ml/2 cups leeks, cut into rings, salt and pepper 
include some of the green tops potato flour for dusting 
* 500ml/2 cups potatoes, cubed 1 sprig of rosemary or thyme 
125 ml cream 


о о о o 


Rinse, drain and dry fillets thoroughly. Salt and refrigerate for at least 1 hour to firm, Cut into 
cubes and toss 3 or 4 pieces at a time into a bag containing potato flour and shake to coat. 


Fry in hot oil only long enough to seal the pieces but not to cook through. Drain on paper towel. 


Meanwhile stir fry the lecks, potatoes, carrots and green peppers in the same pan to glaze. Do not 
brown. Add a little morc oil if necessary. The vegetables should still be quite firm. Season. Place 
the fish and the vegetables in an ovenproof dish. Tuck in a sprig of the herb. Cover and bake at 
180°C / 350°F for approximately 10 minutes. Uncover, add hot cream and bake for a further 10 
minutes. Esther Surdut 


Mayonnaise Fish Serves 10 [Р 


° 2,5kgfresh fish fillets, kingklip, kabeljou, ° mayonnaise 


Steenbras * lettuce, hardboiled eggs, tomatoes, 
* lemon juice parsley and capers (if available) for 
* salt garnishing 


° 1 onion, whole 


Rinse fish fillets, drain and dry thoroughly. Sprinkle with lemon juice and salt. Refrigerate in a 
shallow dish for at least 1 hour to firm. 


Bring a little salted water with the onion to the boil. Add the liquid from the fish and poach the 
fillets gently for 10 — 15 minutes or until they will just flake. Cool and refrigerate in the poaching 
liquid. 


Drain in a colander. Arrange on a serving platter, cover with mayonnaise and garnish with let- 
tuce, egg slices, tomato wedges, capers and parsley. Fanny Surdut 
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Smoorsnoek Serves 6-8 Pi) 


Enjoy a light Cape Passover meal. Serve on a bed of creamed spinach with a crisp salad. 


e З onions, coarsley grated * freshly ground black pepper or cayenne 
* 1clove garlic, chopped pepper 

° 30m! / 27 oil or oil/butter mixture * 450 — 500g smoked snoek, deboned 

* 3 potatoes, cubed, rinsed and dried and flaked 

* 6ripe tomatoes, skinned and chopped ° 125ml I? cup sour cream OR 

° 5ml/ 1 sugar e 125ml/2 сир cream + little lemon juice 


* saltto taste, if necessary 


Sauté the onions and garlic in the oil until glazed. Add the potatoes and fry until lightly browned, 
Add tomatoes and sugar. Cover and simmer until potatoes are cooked, stirring occasionally with 
a wooden spoon. Add snoek, and pepper to taste. Heat through gently. Stir in sour cream. Garn- 
ish with chopped chives or parsley and serve. Laurie Wener 
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DOULTRY AND MEAT 


Since ancient times meat has been the symbol of the religious or celebratory feast and still today 
the handsome, roast beef or succulent, golden turkey will distinguish the festive meal. 

To ensure tender, succulent meat first sear with high heat then continue cooking by a slow, moist 
cooking method, such as pot roasting or braising. Wine and/or stock flavoured with aromatic 
spices and vegetable provide body and richness to the dish. 

The innovative cook will vary these ingredients to the delight and admiration of her/his family and 


friends. 


Poultry 


Meat 


French Roast Passover Turkey .............. 56 
Potato Stuffing: .... „еы Е 57 
Simply Succulent Roast Turkey .............. 57 
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French Roast Passover Turkey Serves 8 — 10 


Turkey has a reputation for having dry indigestible meat. Roasted this way it is deliciously succu- 
lent and tender. Beware of overcooking. Choose a young, plump bird 3,5kg to 4,5kg. 

One day before required: 

Clean, wash and dry bird thoroughly inside and out. 


Rub a cut lemon over the skin and rub with a little oil. Good olive oil is best. Season the skin libe- 
rally with sea salt, black ground pepper and a little ginger. Stuff crumpled paper towel in cavity, 
cover loosely and refrigerate. 


Next day: 
Stuffing: 
* 10 spring onions chopped, including ° 30ml / 2T schmaltz or oil 

green tops ° salt and ground black pepper 

clove garlic chopped e 187ml /¥% cup matzah meal 

250g button mushrooms, diced * 187ml ГЕ cup chicken stock 

60ml /4 cup chopped parsley ° 1 едд yolk 

10ml / 2t dried herbs of choice or 15ml/ ° 125g chicken livers, grilled with a little oil 
1T fresh herbs 


о о о о 


Sauté spring onions and garlic in a little of the schmaltz. Add mushrooms then parsley, herbs and 
season to taste. Chop livers finely and toss in. Add this mixture to the matzah meal in a mixing 
bowl, add remainder of schmaltz, the egg yolk and enough stock to make a moist but crumbly mix- 
ture. 


Season cavity and pack loosely with stuffing. Close openings with string or dental floss (unfla- 
voured). 


Place bird on a rack in a roasting pan. Pour about 1 cup of stock into pan under bird and adda 


carrot, onion and a stick of celery to the stock. Do not allow pan to dry out during cooking. Sprinkle 
breast with olive oil. 


Cover turkey with a double layer of lightly oiled tin foil, shiny side in. 
Roast at 160°C / 325*F for 13 hours, basting every 40 minutes or so. 


Uncover, baste well, increase oven temperature to 180°C /350°F and roast for another 30 minutes 
or until juices run clear, but abundantly, from a pierced thigh. Keep warm (on a hot tray) to rest 
for about 20 minutes before carving. 


Meanwhile, deglaze roasting pan with water or stock, scraping well. Adjust seasoning, add a drop 
or two of lemon juice to freshen, strain into saucepan and thicken slightly with about 10ml / 2t of 
potato flour slaked with a little water. 

Serve gravy separately in a warmed sauce boat. 

Leftovers: 

Need not be dry and tough. Cut into bite sized portions and arrange on a plate and moisten with 
warm gravy. Cool, cover tightly with clingfilm and refrigerate. Serve at room temperature with a 
green salad. Laurie Wener 
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Passover Chicken with Apples and Oranges 


* 1chicken, portioned * 187ml 4 cup chicken stock or 1 chicken 

* salt and pepper cube dissolved in 187ml / 3 cup boiling 

* oil for frying water 

* matzah meal, sufficient to coat chicken * 250ml/1 cup fresh orange juice 
portions * 5ml/ 1t grated orange гіпа 

e 1large onion, chopped * 2medium sized Granny Smith apples, 

* 1tomato, skinned and chopped cored and skinned 

* 15ml/1T potato flour * ground cinnamon 


Season chicken lightly with salt and pepper. Dip portions in matzah meal. The chicken is usually 
still damp from cleaning and the matzah meal clings quite easily. Coat evenly. 


Heat oil until very hot, add chicken and lower to moderate heat. Fry until golden brown and cris- 
py. (The chicken does not have to be cooked through as it will be baked later). Remove portions 
and place on paper towels. Set aside. 


Sauté onion until glazed. Add chopped tomatoes, stirring to prevent sticking. Add chicken stock 
and orange juice and heat through. Remove from heat. Blend potato flour with a little orange juice 
and add, mixing well. Place chicken in casserole dish and pour over the gravy. Slice apple into 
2mm rings and place on top of chicken portions. 


Sprinkle lightly with cinnamon and grated orange rind. Cover and bake at 180°C /350°F for 1 hour. 
Uncover, baste well and brown top lightly. 


Serve with baby parsicy potatoes, broccoli and julienne carrots. Esther Surdut 


Almond Chicken in Citrus Sauce 


° 8 skinned deboned chicken breast * 500ml/2 cups good chicken stock 
portions * 250ml/1 cup orange juice 

* potato flour to dust e 2cm piece root ginger, peeled and 

* salt and ground black pepper bruised 

* 45ml/3T oil * 20ml/1T + 1t pure honey 

* 125g slivered almonds • 125ml | сир sultanas 

* 15ml/ 1T lemon rind e 15ml/1T fresh lemon juice 


Heat 15ml / 1T of the oil and sauté the almonds. Drain and set aside. Dust the chicken fillets spar- 
ingly with potato flour and brown quickly on both sides in the remainder of the oil. Do not cook 
through. Drain on absorbent paper. Season with salt and pepper. 


Discard excess oil, deglaze pan with the stock or orange juice. Boil briskly to reduce a little. 


Add lemon rind, ginger root and honey. Blend and heat through. Return fillets to the pan, baste 
well with sauce and simmer very gently for 15 minutes or until just done, as they dry out very eas- 
ily. 

Arrange fillets on a warmed serving platter, cover lightly and keep warm. 


Discard the ginger root, add sultanas and lemon juice to sauce. Bring to the boil to plump the sul- 
tanas. Reduce to a slightly syrupy consistency if necessary. 


Adjust seasoning and lemon juice. Pour over chicken, sprinkle with almonds and serve. 
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Potato Stuffing 


Hx turkey or chicken. Sufficient for 4 — 4,5kg Pukey, 


* 300g (approx) mashed potatoes 15ml / 1T celery, chopped (soup celery 
* Bspring onions, chopped including will do) 
green tops * 10ml/2T lemon rind, grated 
* 1—2 garlic cloves, chopped (optional) ° 5ml/1t dried thyme or chopped 
* 60ml/4T chicken fat rosemary 
* 180 — 200g chicken livers diced * salt and ground black pepper 
(Include turkey liver if liked) * 60ml water or white wine 


* 30ml/2T parsley, chopped 


Sauté spring onions and garlic in chicken fat until lightly browned. Add chicken livers and stir fry 
for a minute or two. Add parsley, celery, lemon rind and herbs and sauté for 3 minutes. Fold this 
mixture into the mashed potatoes. Deglaze the pan with water or wine, scraping well. Boil brisk- 
ly to reduce liquid to approximately 15ml / 1T and add to stuffing. 


Simply Succulent Roast Turkey E 


Many of us, for health reasons, prefer to eat simple, lean foods, even during the Holy Festivals. 


The turkey, a distinctly festive bird, is very lean and provided it is roasted slowly and kept moist, 

will be tasty and succulent. 

e 14,5 to 5kg turkey, cleaned, excess fat e giblets, excluding the liver and all visible 
removed and well dried fat removed 

* salt and black pepper * 10ml/2toil (optional) 

* 2cloves e 250ml/1 cup stock/water 

* 2carrots, 1 cut into chunks, 1 whole * 1 bayleaf 


1 large onion, halved 


Rub turkey well inside and out with salt and pepper. Be gencrous if permitted. Sprinkle the oil on 
»reast skin. Place the cut up carrot and 3 onion inside the cavity. Prick a clove into each side of 
he breast. Add the water/stock and bayleaf, carrot and onion, cover and roast at 160°C / 325*F for 

approximately 2 hours or until the juices from a pierced thigh run clear. Baste every 30 minutes. 

For the last 30 minutes of roasting, uncover, increase oven temperature to 180°C / 350°F , baste 

and brown. Place turkey on heated platter to rest for 20 minutes. 

Gravy: 

Deglaze pan (on top of the stove) with water, scraping well. Adjust seasoning. Strain, skim off fat 

and serve separately. 


Beginner’s Easy Roast Chicken 


e 1 chicken, well cleaned, inside and out e 250ml / 1 cup water, hot 
and dried. * 15ml/1T schmaltz 
e 1chicken cube * 1large onion, sliced 


Rub cube into chicken Preheat oven to 240°C / 475°F. Place chicken in dry roasting pan, cover and 
leave in oven for 30 minutes. Remove carefully. Uncover and pour over water, oil and onion rings. 
Careful of hot ‘shower’ as it sizzles. Lower temperature, to 180°C / 350°F and roast uncovered for 
14 hours, turning and basting until well browned. Add whole carrots after the first hour and Hel- 
zel (Stuffed Chicken Neck, see recipe page 59) to roasting chicken. For a different flavour, try 
apple juice or apricot juice instead of water. Esther Surdut 
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Helzel (Stuffed Chicken Neck) 


* Skin of chicken neck * 15ml/1T cake meal 
* 45ml/3T schmaltz * salt, pepper to taste 
e 1 small onion, finely chopped * dash of cinnamon (optional) 


* 125ml/À cup matzah meal 


Remove the skin from the chicken neck carefully, in one piece. Clean the skin thoroughly and sew 
up one end with coarse cotton. Fry onion lightly in hot schmaltz, until golden and remove from 
heat. Mix matzah meal, cake meal and seasoning and stir into onions. Add extra schmaltz if mix- 
ture is too dry. Stuff open neck end loosely with mixture to allow for expansion and sew up. Boil 
for 2 hours in hot chicken soup. Remove and roast in oven with chicken for a further 4 hour to 
brown, basting frequently. Remove thread and serve helzel as an accompaniment to a chicken 
roast. 


Esther Surdut 

Constantia Oven Fried Chicken 
Enjoy crispy ‘deepfried’ chicken without consuming vast quantities of fat. 
* 8 portions of chicken or 1 whole * 1 extra large or jumbo egg 

chicken, portioned e 45ml/3T oil 
* juice and rind of 1 large lemon * 1cup heaped (approx 270ml) matzah 
* 15ml/ 1T of seasoning, salt, black meal 

pepper, good pinch ground ginger or * 15ml/1T dried herbs 

use your favourite chicken spice ° potato flour for dusting 
Sprinkle chicken portions with lemon juice and season lightly with a little of the seasoning mix- 
ture. Beat egg and oi! together in a shallow dish. Place matzah meal, rest of the seasoning, lemon 
rind and dried herbs i» а large plastic bag and mix. Dust portions very lightly with potato flour. 
Dip into egg/oil mixture, drain well and toss in matzah meal bag to coat thoroughly. Refrigerate 
for 30 minutes or longer. Place on a shallow foil lined (shiny side up) on baking tray, lightly 


greased. Bake in a preheated oven at 200 — 220°C / 400* — 425°F for approximately 40 minutes. 
Do not turn. Can be caten hot or at room temperature. 


Fish is equally good prepared this way. Buy thick slices or fillets, rinse, dry, salt and allow to firm 
in the refrigerator for a few hours. Laurie Wener 


Marinated Chicken 


* 2chickens, portioned Marinade 

* salt, pepper and seasoning of your ° 2 oranges, squeezed 
choice e 2 lemons, squeezed 

* З onions, sliced e 125ml Ib cup white wine 

* 30ml / 2T oil 


Marinate chicken portions overnight in refrigerator. Brown onions in oil and place in an oven- 
proof dish. Season chicken portions and arrange on top of onions. Pour over half the marinade 
and bake covered at 180°C / 350°Е for 17 hours or until tender. Add additional marinade to form 
gravy if required. Uncover to brown. Yona Lazars . 
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Poached Chicken with Vegetables 


The flavour of a mature boiler or Cornish hen is unbeatable for poaching. If unobtainable, a large 
firm chicken will do nicely. The secret of the tenderest, succulent flesh lies in maintaining the ba 
rest possible simmer or perhaps one could more accurately say *shimmer" of the poaching liquid 


e 1whole chicken with all visible fat ` `" ° 1 bayleaf 
removed * 6whole leeks, including some of the 
* giblets, excluding the liver green tops 
* 1 whole onion with peel intact, stuck with ° 5 whole carrots, large 
2 cloves * 4whole parsnips 
* З cloves garlic, whole, unpeeled * 1smallturnip 
° 3cm piece root ginger, peeled and e З sticks table celery 


bruised * salt, coarse sea sait is best. 
* 2chicken stock cubes 


Reserve 4 leeks, 3 carrots, 2 parsnips, 3 stalks of table celery for cooking later to serve with the 


chicken. "A 


Truss chicken securely, rub with a cut lemon and place in a deep pot just large enough to contain 
the bird snugly. 


Fill with cold water, leaving sufficient space for the vegetables which will be added later. Add stock 
cubes, cover and bring slowly to the boil, then simmer, skimming frequently. When no more scum 
rises, clean off all traces of scum left adhering to the sides of the pot with paper towel. Add the 
remaining vegetables (these will be discarded at the end of cooking), and seasonings. 


Return to the boil without stirring. Adjust seasoning, cover and simmer until a thigh, pierced with 
a skewer, is tender, approximately 23 hours for a boiler and 14 hours for a broiler. 


Remove 375ml / 14 cup of poaching liquid and reserve for sauce. With a slotted spoon remove gib- 
lets and vegetables — a treat for the dog. Skim off as much fat as possible. Add the fresh vege- 
tables and continue cooking until tender. Just before serving, place the chicken on a heated platter, 
remove trussing, surround with vegetables, grind over a little black pepper, garnish with a fewslices 
of lemon and celery leaves and serve with the sauce separately. 
Lemon Sauce 
Prepare whilst the vegetables are cooking. 
* 250ml / 1 сир chicken soup, fat well ° 10m! / 21 grated lemon zest 

skimmed e 15ml/1T lemon juice, or to taste 
* 10ml / 2t potato flour, slaked in a little e 10ml/2t parsley, finely chopped 

cold water e 1 едд yolk, beaten. 


Bring soup to the boil, remove from heat, add potato flour, return to moderate heat and stir con- 
tinuously until thickened. Add lemon juice, zest and parsley. Remove from heat, season to taste. 
Stir to cool a little. Add a little of the hot mixture to the egg yolk, beat with a fork and add to the 
sauce. Beat with a whisk until thickened. 


Do not reheat. Serve warm or at room temperature with the chicken. 


Leftover chicken may be skinned, deboned, arranged on a serving platter, coated with chilled sauce 
and garnished with salad vegetables of your choice. Laurie Wener 
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Crispy Curried Chicken Serves 6 


This is equally delicious with thick kingklip fillets. 


* 1large chicken, portioned * 15ml/1T Kosher l'Pesach curry powder 
° 250ml / 1 cup mayonnaise * salt and pepper 
* garlic * 250ml/1 cup matzah meal 


Combine mayonnaise, garlic, curry powder and seasoning. Coat chicken pieces with this mixture 
and roll in matzah meal. Place on a greased, foil covered baking tray and bake at 180°C / 350 °F 
until crispy and brown. 


Serve immediately. Serve cold as a school lunch treat or weekend filler. Joy Casper 
Chicken and Mushroom Lasagna 
* 1medium chicken, roasted, deboned Sauce: 
and cubed * 45ml/3T oil 
* 30m! / 2T oil e 1 clove garlic 
° 1 onion, chopped ° 25g/ 1T heaped potato flour 
* 300g mushrooms, sliced ° 500ml/2 cups stock from chicken roast 
* salt and pepper to taste ° 2 едд yolks, beaten 


e 10ml / 2t lemon juice 
e 6 large matzot 
* wine for soaking matzah 


Heat oil and sauté onion until well glazed. Add mushrooms and stir. Lightly sauté mushrooms 
and add chicken. Add lemon juice, season to taste and set aside to cool. 


Meanwhile make sauce by heating oil and frying garlic. Remove from heat. Blend potato flour 
into stock and add to garlic. Beat in yolks. Heat gently to avoid curdling, stirring continuously. 
Remove from heat as sauce begins to thicken. Do not boil. 


Dip 2 matzot into wine or stock to soften and place side by side in a rectangular oven dish. Spoon 
over half of chicken mixture and repeat with another layer of dipped matzot. Spoon half of sauce 
over matzot and add the remaining chicken mixture. Cover with the remaining 2 matzot and pour 
over the sauce. 


Bake at 190°C / 375°F for 40 minutes. Allow 5 minutes to rest. 


Note: Alternative suggestion: Use courgettes instead of mushrooms. Esther Surdut 
Farfel Chicken Vegetable Kugel 

° 750ml / 3 cups matzah farfel ° 1 small green pepper, thinly sliced 

° 500ml /2 cups chicken stock/soup, hot ° 500ml/2 cups cooked, diced chicken 

* 2onions, thinly sliced * 45ml/3T oil 

° 2stalks celery, thinly sliced ° 3 eggs, lightly beaten 

* 250g button mushrooms, sliced * salt, pepper, garlic and paprika 


Pour chicken stock/broth over farfel and set aside. Sauté vegetables in hot oil until lightly browned. 
Add chicken and stir-fry for one or two minutes. Remove from heat and allow to cool a little. Add 
eggs and farfel. Mix well, season to taste and pour into a greased oven proof casserole dish. Bake 
at 180°C / 350°Е for 1 hour until golden brown. Eris Silke 


This page sponsored by Hackey & Fanny Edelstein 


61 


Braised Chicken Livers 


* 5009 chicken livers, grilled, washed and ° 500ml/2 cups chicken stock or hot 


halved water 
* 500g onions, cut into small dice * 250g button mushrooms, washed and 
* 2large tomatoes skinned, cut into small cut into quarters 
dice ° 5ml/ ft salt 
* 1 or 2 chicken cubes * 125ml /4 cup oil 
* 15ml/1T tomato soup cubes * 10ml/2t potato flour dissolved with 


mushroom juice or water 


Cut grill marks away from liver. Wash and pat dry. Heat oil, add onions and cook briskly for 3 
minutes until mixture begins to brown. Add mushrooms, tomatoes, tomato soup cubes, salt and 
pepper, cook briskly stirring continuously for another 5 minutes. Add stock slowly. Add chicken 
cubes. Reduce heat, cover with lid and simmer gently over very low heat. Add dissolved potato 
flour to mixture and cook. Stir until sauce is smooth and thick. Season to taste. Serve on a bed of 
Passover Lokshen (page 47), garnished with hot halved hard boiled eggs. Gloria Rootshtain 


Orange Duck ` 


* 1duck * 250ml/1 cup orange juice 
e 1 clove garlic * 250ml/1 cup hot water 
* 1 orange * salt 


Clean duck well and pat dry. Rub with salt and garlic. Prick orange well with fork and put inside 
duck. Place in roasting pan. Pour over water and cover. Roast in 180°C / 350°F oven for 1 hour, 
Roast uncovered for a further 1 hour. Baste with orange juice. Roast until crispy. Discard orange 
from duck's cavity as it has absorbed most of the fat. Remove duck. Keep warm. Skim off as much 
fat as possible from gravy. Deglaze the pan with orange juice, adjust the seasoning and serve gravy 
separately. Serve duck with apple sauce, red cabbage and courgettes. Esther Surdut 


With best wishes 


Doreen Kovensky 
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Brisket Roll with Flaumen Tzimmes Serves 8 — 10 


* 2kg brisket or short rib, rolled * 25to5ml/1to tt ground ginger 

* 2onions, sliced into rings e 500ml / 2 cups chicken stock, hot 
° 2 potatoes, cubed * 2cm piece root ginger, peeled and 
° 20r3 sweet potatoes, cubed bruised 

* 4carrots, thickly sliced * 125ml /4cup syrup 

e 45ml/3T oil * squeeze of lemon juice 

* 1 bayleaf * 30 extra large prunes 


Soak prunes overnight. 


Heat a little of the oil in a roasting pan and brown the onions gently. Season and set aside. Heat 
the remainder of the oil and brown the meat on all sides. Season generously with salt, black pep- 
per and ground ginger. Return the onions to the pan, tucking them with the bayleaf under the 
roast. 


Pour the chicken stock into the pan, cover tightly and roast at 160°C / 325°F for approximately 4 
hours, basting every 40 minutes or so. If necessary top up the liquid with a little water from the 
soaked prunes or stock. When the meat is softening, strain the gravy. Mix with syrup and lemon 
juice and return to roasting pan with the ginger and vegetables. 


Stir the gravy to blend. Adjust seasoning. Baste the contents of the pan, cover and continue cook- 
ing until the vegetables are almost soft. 
Remove lid, add prunes, baste well and finish roasting uncovered for about 15 minutes or until 


golden and glazed. 


Discard the bayleaf and ginger root. Place roast on a serving platter surrounded by the vegetables 
and prunes. Deglaze the roasting pan with water, scraping well. Strain off fat and thicken gravy 
with a little potato flour, about 10ml / 2t, which has been slaked in a little cold water. Moisten the 
roast with a little gravy and serve the remainder in a warmed gravy boat. Laurie Wener 


With compliments 


Progressive Housing Investments CC 
Gordon House 3C 
Gordon Street 
Gardens 
P.O. Box 21569 
Kloof Street Telephone 462-1220 
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Braised Shoulder of Lamb Serves 6 —8 


I always serve lamb at Pesach. This recipe is not a strict hand-me-down, but one that I have de- | 
veloped to recreate the taste of the simply prepared lamb as I remembered it at my grandmother's 
home. It goes well with a crisp golden potato kugel and a long-simmered, cinnamon-scented car- 
rot tzimmes. 

e 2kg shoulder of lamb, boned (ask forthe ° 2 carrots, sliced 


bones) * 750ml/3 cups hot stock, chicken or beef 
* ground ginger ° 3 sprigs parsley 
° 3 onions * 1 bay leaf 
* 125т\/Усир chopped parsley * afew allspice 
* 1 clove garlic, crushed * salt and white pepper 


Remove as much fat from the lamb as possible. Season with salt, pepper and ground ginger. Chop 
one of the onions finely. Mix with the chopped parsley and garlic. Spread on the lamb. Roll up and 
tie with string. Brown the lamb (and the bones) in a little hot oil in a flameproof casserole. Remove 
and set aside. Season with salt and pepper. Meanwhile, peel and slice the remaining onions and 
carrots. Lightly brown in the same casserole. Pour off any fat. Add the lamb and bones and pour 
over the hot stock. Add the parsley sprigs, bay leaf and allspice. Cover tightly: first with foil and 
then the lid. Bake at 180°C / 350°Е turning and basting the meat every 30 minutes for 2] hours or 
until very tender. Remove the lamb and keep warm. Strain the stock and as much fat as possible. 


Reduce slightly over high heat. Taste for seasoning. Phillippa Cheifitz 
Classical Succulent Roast Serves 8 — 10 


When the tzimmes and cholent is eaten and we have savoured the last of the orangey chicken, we 
revert, usually with blessed relief, plus a few extra kilos, to the “plainer” foods. | 
There is still little that surpasses the slowly roasted, gelatinous forequarter cut with its fullbodied 
gravy accompanied by three or four vegetables. 


* 2kg rolled bolo, chuck or rib, well * 1 ripe tomato 
trimmed of fat ° 1 large bay leaf 
e 30m! /2T oil * few black peppercorns 
e 1 medium onion, stuck with 2 cloves * pinch sugar 
* 2carrots, whole * 250ml/ 1 cup water or water and dry 
* celery wine 


Preheat oven to 160°C / 325°F . 


Rub a little oil into the meat and season generously with salt and ground black pepper. Heat oil 
in roasting pan on top of the stove and sear meat well all over. Be careful not to burn the pan. Pour 
off excess oil, add the hot water/wine, flavouring vegetables and spices. Cook, covered tightly, bast- 
ing well every 20—25 minutes for approximately 2 hours or until meat is soft. Uncover, baste well 
and roast open for the last 15 minutes. 

Place roast on a warmed platter in the warmer or on hot tray to rest for 15— 20 minutes covered 
lightly with foil. 

Gravy: 

Discard vegetables. Skim off excess fat. Deglaze the pan with water scraping the deposits well. 
Boil to concentrate the flavour. Adjust seasoning. Strain if desired and thicken with a little pota- 
to flour slaked in a little cold water. Pour into a warmed gravy boat. Laurie Wener 


Photograph: Rolled Brisket with Flaumen Tzimmes. Recipe page 63 
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Stuffed Kishke 


* beefcasings, well cleaned e 270ml/1 heaped cup matzah meal 
* 1large onion, coarsely chopped * salt and pepper to taste 

e Воті/ 5 сир chicken fat e 20nions, sliced 

* 75ml/5T cake meal e 250ml/1 cup boiling water 


For the filling, combine the cake meal, matzah meal, fat and onion. Season to taste. Sew closed 
one end of the casing. Stuff and sew the other end closed. Plunge the stuffed casing into boiling 
water. Remove and scrape clean. 


Place sliced onions and the stuffed kishke in a greased roasting pan. Add 250ml / 1 cup boiling 
water and roast at 180°C / 350°F, basting frequently and adding boiling water when necessary, 
until well done and golden brown. Lily Cammerman 


Pickled Brisket or Tongue 


Brine — sufficient for 4 — 5kg meat 

* 4L water 

* 750g coarse salt (sea salt is best) 

* 500g brown sugar 1 onion, halved 

* 20r3 bay leaves, fresh if you can obtain 12 juniper berries, crushed (if available) 
them * 25g saltpetre 

* large sprig of thyme or rosemary or 2 
bouquet garni 


10ml / 2t black peppercorns, cracked 
5 pimentos (allspice) 


Combine all the ingredients in a large saucepan. Bring to the boil and boil rapidly, partially covered 
for about 5 minutes. Allow to cool completely. Remove onion and herbs. Wash meat well in cold 
water. Prick deeply and evenly all over with a sharp skewer. Place in a large scrupulously clean 
non-metal container and pour in the brine to cover completely. Weigh down the meat with a couple 
of plates and if necessary, some sort of weight e.g. water filled glass jars. Cover with clingfilm and 
keep refrigerated for 5 — 7 days. To ensure even pickling, turn meat over, using scrupulously 
clean utensils, every second day. 


To cook: 


e 1 onion stuck with 2 cloves * garlic 

* 2carrots, peeled * 1 bayleaf 

* parsley * peppercorns 

* celery * cold water to cover 
* herbs 


Remove meat from brine. Rinse under running cold water tap and place in a pot just large enough 
to contain it snugly. Cover completely with cold water. Add vegetables. 


Poach gently until meat is tender. If required cold, allow to cool in poaching liquid and refrige- 
rate to facilitate fat removal. 


To serve hot, skim as much fat off the surface as possible. Keep meat hot in poaching liquid and 
slice only just before serving. Keep slices moist with a little poaching liquid. Serve with parslied 
potatoes and steamed cabbage. 
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Tongue in Tomato Serves 8 


* 1 large fresh tongue ° 1 — 2 bayleaves 
* 1 onion ° black peppercorns 
° З carrots e salt 


Immerse tongue in cold water. Bring to the boil removing the scum. When no more scum rises add 
the spices, vegetables and salt to taste. Cover and simmer very slowly until soft. Top up with water 
if necessary. Cool in poaching liquid. When cool enough to handle, remove tongue, skin, trim and 
return to the liquid to cool. Remove fat from the surface. Refrigerating will make this easier. Slice 
and arrange in shallow casserole dish. Reserve 750ml / 3 cups remaining stock. 


Sauce: 


* 20nions, chopped e 15ml/1T potato flour, slaked in a little 
° 500ml/2 cups stock from cooked cold water 

tongue, skimmed of fat e 30ml/2T oil 
° 250ті / 1 cup tomato sauce * 15ml/1T vinegar 


Sauté the onions in the oil. Add vinegar, stock and tomato sauce. Simmer for 3 minutes. Thicken 
with potato flour, stirring continuously. Adjust seasoning and pour over tonguc. Bake at 180°C/ 


350°F until heated through. Esther Surdut 
Sweet and Sour Tongue Serves 8 
* 1 large fresh or pickled tongue e 1 whole onion 

* 2 bay leaves * 2to3 carrots 

e 8 black peppercorns * galt to taste for fresh tongue only 


Slowly simmer the tongue with the vegetables and seasoning until almost soft. When cool enough 
to handle, peel and immerse the tongue in the cooking broth to cool. 


Sauce: 

° 1 onion, chopped e 60ml/i cup brown sugar 

* 15ml/1T oil * 15ml/1T syrup 

° 1 or 2 ripe tomatoes, skinned and * dark vinegar and/or lemon juice to taste 
chopped * ground black pepper 

* 3cm piece root ginger, peeled and * salttotaste 
bruised or 5ml / 1t ground ginger * 750ml/3 cups skimmed stock from 

* 60ml/4 cup seedless raisins or 10 tongue 
prunes e 10ml/2t potato flour for thickening 


e 12 small dried apricots 
Simmer all the sauce ingredients together, except the potato flour, for 10 minutes. Taste and ad- 
just seasoning. 


Slice tongue, arrange in casserole, pour sauce over and allow flavour to develop in the refrigerator 
for a day. 


To reheat, bake uncovered at 160°C / 325°F until the tongue is soft. Cover if liquid reduces too 
much or add a little more stock. Baste from time to time. 


Before serving, thicken sauce slightly with the potato flour slaked in a little water. 
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Lamb or Chicken Cholent Serves 6—8 


* 2kgchicken portions or lamb, knuckle or 


6 medium potatoes, peeled, thickly sliced 
500ml / 2 cups white wine or chicken 
stock 


* 250ml/1 cup water 
shoulder e 2 garlic cloves, chopped 
* 45ml/3T oil * 15ml/1T white wine vinegar 
* 2large onions, sliced * piece of lemon zest 
* 750ml/3 cups cabbage, shredded * thymeor rosemary 
e 5 carrots,thickly sliced * lemon leaves or 1 bayleaf 


Heat oil in large, heavy-bottomed saucepan. Brown the lamb/chicken (skin side first) in small bat- 
ches, on all sides. Remove with a slotted spoon. Drain and season with salt and black pepper. 


Add a little more oil to the saucepan if necessary and sauté the onion and garlic until lightly 
browned. Add the cabbage and stir fry until slightly limp. Season. Pour off any excess oil, deglaze 
the saucepan with wine/stock, water and vinegar and bring to the boil. Layer the meat, cabbage 
and onion, carrots and potatoes in the cholent pot, tucking in the lemon zest, herbs and lemon/bay- 
leaf as you go. Start with a layer of meat and end with a layer of potatoes. Add the wine mixture. 
Top up with stock to just below the last layer of potatoes. Tuck a double layer of damp oiled 
greaseproof paper over the surface of the food. Cover with lid, bring to the boil and simmer for 
20 minutes. Place on Shabbat hotplate. Laurie Wener 
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^olent Bourguignonne Serves 8 


Passover € 


* 2kg chuck, cut into large cubes * 750ml dry white or red wine 

* oil for browning ° 250ml kosher Muscadel 

* 15 — 20 pickling onions, skinned, but * 250ml / 1 cup (approx) water 
with root end intact 2 small chicken stock cubes 

e 4 — 5 large carrots, cut into 2cm pieces 2 bayleaves 


* 6large potatoes, peeled and halved 
e 20ml/1T + 1t tomato paste 


salt and pepper 
ground ginger 


Heat oil in a large, heavy-bottomed saucepan. Fry cubes of meat, in small batches on moder- 
ate/high heat until well browned on all sides. Season with salt, pepper and ginger and set aside. 
Adda little more oil if necessary and stir fry onions gently until glazed. Add carrots and continue 
stir frying until onions are slightly coloured. Season lightly with salt. Set aside. 


Deglaze the pan with dry wine, kosher Muscadel, tomato paste mixed with water and crumbled 
stock cubes. Stir well and bring to a rapid boil for 30 seconds. 


Inyour cholent pot alternate layers of meat, onions and potatoes, starting with a layer of meat and 
ending with a layer of potatoes. Tuck in bayleaves and add the liquid. Cover the surface of the 
cholent with a double thickness of damp greaseproof paper, oiled on the undersurface. Cover 
with lid. Bring to the boil, simmer for approx 20 minutes and place on Shabbat hotplate. 

Laurie Wener 
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COME Se. S 


о Виссо Serves 4 


e 1kg veal knuckle * 300g ripe tomatoes, skinned and 
e 30m! / 2T oil chopped 
* 425ml /3 cup chicken stock or white * salt, ground black pepper 
wine with crumbled stock cube * 15ml/1T sugar 
* 2cloves garlic, finely chopped, more if * dried or fresh herbs 
you wish * 10ml/2tlemon rind, grated 
° 45ml/3T onion, carrot, table celery, * 1 bayleaf 
finely chopped * extra garlic, for Gremolata 


Brown the knuckle well on all sides in a large pan. Season and set aside. Add the chopped onion, 
garlic, carrot and celery, stir fry until just coloured. Add the tomatoes, sugar and wine/stock and 
boil briskly to reduce a little. Adjust seasoning. 


Arrange knuckle in an ovenproof casserole dish, spoon the tomato sauce over and around, add 
the bayleaf and bake covered at 160°C / 325°Е for approx. 13 hours or until the meat is quite soft, 
but still adhering to the bones. 


Baste with sauce intermittently and add a little stock or water if the sauce becomes too thick. 


When the meat is soft, raise the oven temperature to 180°C / 350°F and cook uncovered for about 
30 minutes or until the sauce is reduced to a thick consistency and meat is about to fall off the 
bones. 

Gremolata 

For an authentic Mediterranean flavour, serve sprinkled with finely chopped parsley, lemon rind 
and fresh garlic. 


Flavour develops if prepared a day or two in advance. Sprinkle with gremolata just before serv- 
ing. 

Serve on a bed of fluffy mashed potatoes. Laurie Wener 
Crumbed Schnitzels Serves 6 — 8 


Veal, chicken or turkey are all equally good prepared this way. An elegant, yet economical dish 
as a little meat goes a long way. 


* 700 — 800g schnitzels, thinly cut e 1or2 large eggs, lightly beaten 
* lemon juice * matzah meal, for coating 
* salt and black pepper * oil, for frying 


* potato flour, for dusting 


Sprinkle schnitzels with a little lemon juice. Season and dip into potato flour. Shake off any excess. 
Season the eggs lightly. Dip one schnitzel at a time, allowing excess egg to drain well, and coat 
thoroughly with matzah meal. Refrigerate for at least 30 minutes to set the coating. Preheat oil, 
approximately 1cm deep in a heavy based frying pan and fry over moderate/high heat until gold- 
en, turning once. Drain on absorbent paper and arrange on a warm doylie-lined platter. May be 
kept warm in a low oven, uncovered, for a short while. Garnish with parsley and serve with Pass- 
over Lokshen (noodles) or boiled new potatoes and vegetables. 


Note: Schnitzels which are too thick may be placed between two sheets of greaseproof paper and 
gently beaten with a wooden mallet. However, it is preferable to purchase them at the correct 
thickness as beating results in less succulent meat. 
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Sweet and Sour Cabbage Balls Базы 10 


Festive dishes can be economical too. Make a day or two in advance to develop the full flavour. 


* 1medium unblemished cabbage 
steamed in a pot or in microwave until 
leaves are wilted and manageable. Trim 
thick end of stalk. 

Filling: 

* 800g mince — lamb is best, but beef 
and veal are also good 

* 1large onion, coarsely chopped 

* 2cloves of garlic, chopped 

125g button mushrooms, diced 

125ml / à cup chopped parsley 

* 10ml/2t dried herb or double quantity of 
fresh herbs 


1 egg, yolk only (optional) 

15ml / 1T tomato paste 

2,5ml / 3t sugar 

pinch nutmeg, freshly grated if possible 
80ml / 1 cup matzah meal 

187ml / cup chicken stock 

salt and pepper to taste 


Sauté onion and garlic in a little oil. Brown lightly. Add mushrooms, stir fry to glaze. Add herbs 
and a little seasoning to taste. 

Ina mixing bowl, break up mince with a fork, add the rest of the ingredients and toss lightly with 
afork to obtain a moist, crumbly texture. Overmixing will result in a hard dry stuffing when cooked. 


Place about 2 generous tablespoons of meat mixture on each cabbage leaf, parcel and secure with 
cocktail stick. Place in casserole dish. 

Sauce: 

° 500ml / 2 cups good chicken stock, hot e 3cm piece fresh ginger, peeled and 

* 10ml/2ttomato paste bruised 

e 30ml/2T golden syrup or honey ° 1large ripe tomato, skinned and 

* 30ml/2T soft brown sugar chopped finely 

* 30 — 45ml/2 — ЗТ brown vinegar e 10 — 15ml/2 — 3t potato flour 


little lemon juice 


Combine all sauce ingredients, pour over cabbage parcels and bake at 160°C / 325?F covered for 
about 17 hours. Baste occasionally. Remove lid, discard ginger, increase oven temperature to 
200°C / 400°F and brown. Watch carefully. 


Allow to cool, cover and refrigerate until required. Reheat covered at 180°C / 350°F for approx. 
35 minutes. Uncover, thicken sauce with potato flour slaked in a little cold water. Serve. 


Makes 10 — 12 parcels Laurie Wener 


CLAREMONT KOSHER POLONY FACTORY 
(UNDER STRICT SUPERVISION OF THE BETH DIN) 
Cold Meats — “The Peak in Taste and Quality” 


7405. 
Postal Address: P O Box 200, Paarden Eiland, 7420 
Telephone: 511-8786 


511-1391 
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ado de Karne (Meat Pie Serves 6 — 8 


A. traditional Sephardi Seder dish. 


* 750g mince meat * 45ml/3T parsley, chopped 
* 45ml/3T oil ° 4 sheets matzah 

° 6 eggs (reserve 1 for top) * salt and pepper 

* 2tomatoes skinned and chopped 


Brown mince in oil stirring constantly with a fork. Add tomatoes and cook for 30 minutes. Cool. 
Soak matzah in water u ntil soft. Squeeze slightly. Beat eggs. Mix together mince meat, matzah, 
parsley, five eggs, salt and pepper. Place mixture into greased ovenproof dish. Cover mixture with 
one beaten egg. Bake at 180°С / 350°Е for 30 minutes. Serve with hardboiled brown eggs. The eggs 
are boiled with brown onion skins for 10 minutes until brown and they are brought to the table in 


their shells. Yvette Zive 
Eva's Cotta e Pie Serves 6 — 8 
For an easy, nutritious family supper, try this homely cottage pie. 
* 1kg beef mince e 1 chicken cube 
e 1 large onion, chopped * 125ml/i cup hot water 
e 45ml/3T oil * salttotaste 
° 30m! / 2T tomato sauce or 1 large ripe, * 250ml/1 cup carrots, grated 
skinned tomato, chopped * 250ml/1 cup courgettes, sliced 
* 1smalltin tomato paste, if available (optional) 
* 5ml/1t sugar * about 4 large potatoes 
e 1 or 2 cloves garlic, chopped * 1egg 


Brown chopped onion and garlic in oil. Set aside. Add mince in batches to brown, stirring with a 
fork. Add browned onion. Mix tomato sauce, tomato paste, crumbled chicken cube with hot water 
and add to mince. Stir well, adjust seasoning to taste. Lastly stir in carrots and courgettes. Place 
in a large ovenproof dish. 


Prepare mashed potatoes and spread over mince. Brush beaten egg over the potatoes and bake 
at 180°C / 350°F for about 1 hour. Brown under the grill. Serve with a French salad. 


Esther Surdut 
Pesach Scotch Eggs 
* 5000 steak mince * salt and pepper 
* 15ml/ 1T minced onion e 6hardboiled eggs 
* 1 sheet matzah, soaked in water and Coating: 
Squeezed * 1egg yolk + 1T water, mixed 
* Sml/ it mixed herbs * matzah meal to coat. 


* 1 едд, separated 


Mix mince, onion, matzah, egg white, herbs and seasoning. With lightly oiled hands, coat each egg 
evenly with a layer of mince. Roll in egg and water and then in matzah meal to coat thoroughly. 
Refrigerate for approximately one hour. Fry in oil until golden and crisp. Drain on absorbent 
paper. Delicious hot or cold as a filling family supper dish. Serve with grilled mushrooms and to- 
matoes. Esther Surdut 
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Beef Prime Rib or Lamb Cutlets 


in Tomato and Garlic Sauce Serves 5 
° 5 large prime rib slices or 10 — 12 lamb 1 tin tomatoes + 2 fresh tomatoes, chopped 
cutlets ° 10ml/2t sugar 
* 1small onion, chopped * 15ml/1T fresh oregano or 7ml / tht dried 
* oil for frying ° salt and pepper 


e 8or4 garlic cloves, pressed 
° 6large ripe tomatoes, skinned, seeded 
and chopped OR 

Heat oil in large, heavy bottomed frying pan. When very hot sear meat well on both sides turning 
once only. Do not overcrowd the pan. Keep warm on a serving platter in the warmer. Lower heat 
and sauté onions until lightly coloured, add the tomatoes, sugar, garlic and oregano, season to 
taste and simmer for 10 minutes. Keep uncovered. If sauce is too watery, boil briskly to reduce to 
a thick consistency. Season meat well with salt and pepper, rubbing in gently. Return meat to pan, 
spoon over sauce and heat through for a minute or two. Arrange on a warm serving platter coated 
with sauce. Laurie Wener 


Pesach Hot Dogs DI 
Hot dog and bun arc all baked in one! 


e 125ml/3 cup oil 

* 250ml/1 cup water 

.* 375ml / 12 cups matzah or cake meal, 
sifted 


5ml / 1t salt 

15ml / 1T sugar 

4 eggs, extra large 
12 frozen viennas 


Combine oil and water in a pot and bring to boil. Add dry ingredients and mix well, until mixture 


comes away from side of pot. Eggs may be beaten in by hand one at a time using a wooden spoon 
and beating well after each addition. 


Transfer mixture to food processor bowl. Use steel knife and process mixture for 5 seconds. Add 
eggs one at a time while machine is running. Process 30 to 40 seconds longer, until smooth. Mould 
mixture around frozen vienna sausages. Oil hands slightly for easier handling. Place on a greased 
foil lined baking sheet. Bake at 190°C /375°F for 50 minutes. Remove from oven and insert wooden 
skewers. René Breskal 
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KOSHER FOR PASSOVER 27. 
IS NOT THE ONLY REASON : 


VECETABLES AND SALADS 


Vegetables 

Parsnips/Jerusalem Artichokes .............. 75 

Sweet Carrots. w ere eie e s e aae e 75 

Curried! Carrots: ОЕ 75 

Red Cabbage УУУУ 76 

Passover Ratatouille ee NENNEN 76 

Crispy Butternut o Ta a Ека TI 

Crispy Роа Сиш УТУУУТ 77 
Potato 'Croquettes OTT TI 
Passover Sweet Potatoes ..................- TI 
Baked Mushrooms. ~.o n ИРЕ 78 
Ruby Glazed Beetroot ................... 78 
Hot Beetroot with Orange Yoghurt Sauce ........ 78 
Onions in Kosher Muscadel ................ 79 
Deep Fried Onions s e 79 
Pumpkin Fritters: sue e ce e e oe a a e S 79 
Vegetable Тате Г 79 
Tzimmes with Potato Kugelach .............. 80 
CarrotKugel ecese e o e ome и EE 80 
Robust Potato and Onion Kugel ............. 80 
Light Potato Kugel eerste 81 
Vegetarian Куре 81 
Vegetarian Bake nones oies e a ane у CERES 81 
Leek Ericadelles ` A cee ETE 81 
Vegetable Pie oe ише TRECE CERE 82 
Mighina (Spinach Bake) .................. 82 
Potato and Mushroom Scallop .............. 83 
Cheese and Onion Potato Bake .............. 83 
Nut Rissoles И 83 

Salads 

FrenchSalad ` sine X EBD OEIL 85 
Green Salad with Eggand Onion ............. 86 
Orange and Spring Onion Salad .............. 86 
WaldorfSalad. . ае 86 
Nutty Pineapple Salad in Cream ............. 86 
Cottage Cheese HealthSalad ............... 86 
Cucumbersin Yoghurt ООЧУ 86 
Potato Salad . ug 87 
Israeli Salad ·... s,s ьш. e ae 87 
Quick Pickled Cucumbers ЕУ У 87 
Beetroot Salad `. vierge К ООО 87 
Pickled Мизһгоот5-...., a sa e eon e aa ШЕ 88 
Pickled Cabbage EE 88 
Marinated Red and Green Cabbage ........... 88 


Vegetables 


For flavour, aesthetic appeal and nutrition, there is nothing to beat a choice vegetable steamed “al 
dente", lightly dressed with a touch of butter or oil, seasoned with a little sea salt, freshly ground 
black pepper and perhaps a pinch of herbs or spice of your choice. 


Having said that, is there one of us who does not relish the traditional fare so characteristic of our 
Chagim? 
Kugel and latkes and tzimmes fill the air with the aromas of cinnamon, sugar and ginger as the 


older members of the family recall their past and the younger members take their traditions with 
them to the future. 


Cooked to Perfection 


To serve a variety of fresh vegetables cooked to perfection, steam each vegetable individually in a 
basket steamer or waterless pot. When slightly undercooked, rinse with cold water to arrest the 
cooking process. Drain and arrange on serving platter. Allow to cool. Cover with clingfilm and re- 
frigerate. 


To reheat, drizzle with a little melted butter or margarine, prick the clingfilm and microwave on 
high until hot. Remove clingfilm immediately, season and serve. 


Ss, 
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Parsnips or Jerusalem Artichokes  s««4-« 


Delicious but often ignored vegetables. 


* 500g young parsnips/Jerusalem * salt and black pepper 
artichokes, scraped clean and sliced * pinch sugar 

° buttered greaseproof paper. Use pareve ° hint of freshly ground nutmeg if you like 
margarine if desired the flavour 

* little water 


Place vegetables in a saucepan in a thin layer. Place buttered greaseproof paper, buttered side 


down over the vegetables, and cover. Steam gently until tender but not disintegrating. Shake the 
pan occasionally. Season and serve. 


Variation 
Mash parsnips/Jerusalem artichokes as you would potatoes, and serve with a touch of nutmeg. 


Sweet Carré © Serves 8 — 10 [Р 


* oil for frying ° pareve vegetable cube, crushed 
* 2large onions, chopped e 30т!/2Т syrup 

* 2bunches carrots, cut into rounds e matzah meal 

* boiling water 


Fry onions until golden, add carrot rounds and mix well. Add a little boiling water to prevent them 
sticking to pan. Cook slowly until almost soft, then add cube and syrup. Sprinkle with a little mat- 
zah meal to thicken liquid. 


Serve as a meat accompaniment. Tessa Budow 


Curried Carrots Sewss — [P| 


Give chicken and turkey a real lift! 


* 1kg carrots, attractively, but not too 


° 7ml/ ít (rounded) grated root ginger 
thinly, cut e 30m! / 2T oil 
* 20ml/4t golden syrup * pinch salt 
* little lemon juice * 10ml/2t brown sugar 
* 12ml/2t (rounded) curry powder * 100g seedless raisins 


Steam carrots in flower steamer or in microwave until tender but still firm. Set aside. 


Combine the syrup, lemon juice, curry powder, ginger and salt. Mix well. Stir fry the carrots brie. 

lyin oil over moderate/high heat. Sprinkle over the sugar and raisins, reduce heat a little and stir 
fry for about 2 minutes. Add the syrup mixture and continue cooking and stirring for 2 — 3 minutes 
until the carrots are well glazed. Serve immediately. Laurie Wener 
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Serves 8 — 10 


* 1 red cabbage * 125ml/3 cup sugar 

° 30m! /2T oil * 250ml / 1 cup water 

* 2 medium Granny Smith apples, peeled ° salt and pepper to taste 
and sliced ° 10m! / 2t potato flour 


30ml / 2T lemon juice 


Shred cabbage coarsely, wash and drain well. Heat oil in saucepan and sauté cabbage until limp. 
Add rest of ingredients except potato flour and simmer on low heat for 1 to 2 hours. 


Add potato flour which has been blended in a little cooked liquid from the cabbage. Stir in well 
and cook through. 


Serve as an accompaniment to Roast Turkey or Duck. Esther Surdut 


Passover Ratatouille Serves10—12 [P 


A colourful, versatile dish. The main ingredients are aubergines (brinjals), onions and tomatoes. 
The other ingredients can be varied according to the season and personal taste. 


° 600g (approx) aubergines, cut into cubes ° 500ml/2 cups red or green cabbage, 


* 5009 onions, coarsely chopped coarsely shredded 
* 4ripe tomatoes, skinned, seeded and * garlic clove/s 

chopped * herbs, fresh or dried. Basil or origanum 
° З peppers, red, green and yellow (if are best. 

available) seeded and cut into slices * 125ml/i cup oil or less if preferred 
* 300g courgettes, thickly sliced * salt, ground black pepper and sugar to 
* 250g button mushrooms taste. 


Lightly salt the aubergines with coarse sea salt and drain in a colander for 30 minutes. Rinse and 
pat dry. Heat oil in a large casserole or pan, add onion, reduce heat and cook slowly until glazed 
but not coloured. Add the aubergines, courgettes, peppers and garlic and toss gently until glazed. 
Add the tomatoes, a little sugar, salt, pepper and mushrooms. Cover and cook over low heat, toss- 
ingintermittently with a wooden spoon until the vegetables are half cooked, about 10 to 15 minutes. 
Add the cabbage and continue cooking slowly for another 15 to 20 minutes or until the vegetables 
are just tender. 

Transfer vegetables with a slotted spoon to a serving dish. If necessary, reduce the sauce to a thick 
glossy consistency by boiling briskly uncovered for a minute or two. Adjust seasoning and pour 
over vegetables. Flavour improves if prepared a day in advance and refrigerated. To reheat, cover 
loosely with foil and bake at 190°C / 375°F until heated through. Uncover for the last 5 minutes of 
cooking. 

Serve hot as a delicious accompaniment to roast meats. When serving with lamb add 15ml / 1T 
ground coriander and a pinch of ground cumin, if available, to the seasoning. 


Cold ratatouille makes a tasty snack or light vegetarian meal served with crisp matzot. For real 
Mediterranean flavour, sprinkle with a little olive oil and serve with chunks of feta cheese and 
black olives. (Milchik) Laurie Wener 


This page sponsored by Cyril & Rochelle Ginsburg 


76 


Crispy Butternut D/P 


* 1large butternut. Choose one with a * butter/margarine to brush. (Optional). 
stout, long "neck". 


Half cook the whole butternut in the microwave or oven. Without peeling, slice into 1cm thick 
rounds. The part containing the pips can be scraped clean and halved or quartered. Place on a 


lightly greased foil covered baking tray. Brush with butter if desired and grill until brown. Turn 
once. Serve. 


The grilling caramelizes the natural sugar in the butternut and intensifies its sweetness. 


Even those strictly non-vegetarian younger members of the family enjoy this as finger food! 


Crispy Potato Curls [Р 


* potatoes, washed and lightly scrubbed * salt 
* oilfor deep frying * bow 
Peel potatoes. As if still peeling, cut the potato into thin curls, letting them drop into a bowl of 


water to rinse off surface starch. Drain, pat dry and fry in hot oil until crisp. Drain on crumpled 
paper towel. Arrange on serving platter, sprinkle with salt and serve. 


Potato Croquettes [Р 


° 5large boiled potatoes ° З beaten eggs 
* 60ml/4T matzah meal * salt and pepper 
e 15ml/ 1T schmaltz 


Grate cooled potatoes finely. Add remaining ingredients. Form into balls (golf-size) and fry in 


hot oil. Drain on paper towel and serve hot. Francine Greenblatt 
Passover Sweet Potatoes Sevs6-8 [P/D] 
* 4large sweet potatoes, scrubbed * 2,5ml [^ cinnamon 

• 125ml / 2 сир honey or syrup * 1ml/ at ginger 

° 30ml / 2T orange rind, grated * salt 


125ml / 2 cup orange juice 
* боті /4 cup schmaltz, butter or 
margarine 


Boil sweet potatoes in skins until tender. Peel and slice thickly and set aside. Mix the rest of ы 
ingredients in an oven proof dish. Bring to the boil and simmer for 5 minutes. Add potatoes and 
bake at 190°C / 375°Е for 15 minutes basting frequently. 
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d Mushrooms 


al 
* 8 large black mushrooms, wiped ° 1 onion soup cube, crumbled 
* 125g garlic butter ° ground black pepper 
Garlic Butter: 
Mix together with a knife: 
* 125g softened butter ° 5ml/ 1t fresh lemon juice 
° 2 cloves garlic, pressed * 10ml/2t chopped parsley 


Wipe mushrooms, place stalk side up on buttered/oiled foil, shiny side in. 


Place a generous portion of garlic butter on each mushroom. Sprinkle liberally with crumbled 


onion cube and some black pepper. Parcel loosely but securely. Bake at 200°С / 400°Е until done, 
approx. 25 minutes. 


For a pareve version, use pareve margarine instead of butter. Laurie Wener 
Ruby Glazed Beetroot e 
* B baby beets, skin, 3cm stalk and * 1clove 

taproot intact * 10ml/2t fresh lemon juice 
* 15ml/1T vinegar * strip of lemon rind 


* 125ті / 2 сир kosher wine 


Boil the beetroot in slightly acidulated (with the vinegar) water for approximately 30 minutes ог 
until soft. Plunge into cold water, cut off stalks and tap roots and slip off the skins with your hands. 


Returnthe beets to the empty pot, add the wine, lemon rind and clove. Boil uncovered over moder- 
ate heat turning the beets frequently to glaze until wine is reduced to about 15ml / 1T of thick 
syrup. Add the lemon juice. Toss the beets to coat and place in a bowl to cool. Discard clove and 
lemon rind. Refrigerate and serve with roast turkey, chicken or with cold meats. 


May be served hot, but improves with keeping for a day or two. Laurie Wener 


Hot Beetroot 
with Orange Yoghurt Sauce Servesg — D 


1kg young beetroot, peeled and cubed * ground black pepper 


125ml / 2 cup wine vinegar e 10ml/2t honey or syrup 
125ml / 2 cup water Sauce: 
30ml / 2T grated orange zest ° 


175ml / 1 tub plain yoghurt 
* 75ml/5T fresh orange juice 


3 cloves 
5ml / 1t salt 


Combine beetroot, vinegar, water, orange zest, cloves and salt in an ovenproof dish. Cover and 
bake at 190°С / 375°Е for approximately 1 hour. 


Meanwhile, stir the sauce ingredients together. Do not beat. Refrigerate until required. 


Remove beetroot from the oven and discard cloves. Stir in the honey/syrup and black pepper. 
Serve hot, topped with the chilled yoghurt sauce. 


This page sponsored by Anthony & Sue Goldstein 


Onions in Kosher Muscadel [2 
* 60nions, sliced 

* 15 — 30ml / 1 —2T oil 

* 125ml/À cup kosher Muscadel 


* saltand black pepper 
* 100ml (approx) water 


Heat the oil in a large, heavy bottomed pan. Sauté the onions until glazed and slightly coloured. 
Season. Discard any excess oil in pan. Add the wine and water, bring to the boil, cover and sim- 
mer, stirring intermittently, until soft but not mushy. Uncover and boil briskly until the liquid is 
reduced to a small syrupy residue. Stir with a fork to coat the onions thoroughly. 


Flavour improves if prepared a day or two in advance. Delicious as an accompaniment to poultry 
or roast beef. Laurie Wener. 


Deep Fried Onions [Р 


* onions, sliced keeping rings intact ° 


matzah meal 
* egg, beaten with salt and pepper 


e oil for frying 


Dip onions into seasoned egg, drain and dip into matzah meal. Deep fry in hot oil until golden. 
Drain on absorbent paper and serve immediately. 


Pumpkin Fritters [Р 


* 500g pumpkin, cubed * matzah meal 
* cinnamon stick * cinnamon, sugar and salt 
* 1egg * oil for frying 


Boil pumpkin in a little water with a cinnamon stick. Simmer until soft but not mushy, Drain and 
cool. Add egg, seasoning and sufficient matzah meal to form fritter consistency and fry table- 


spoonfuls of mixture until brown on both sides. Drain on absorbent paper and sprinkle with sugar 
and cinnamon. Serve piping hot. 


Esther Surdut 
Vegetable Tzimmes Serves12 P 
* 15ml/ 1T oil ° cinnamon 
* 1 onion, chopped p 


syrup to taste 


750ml / 3 cups carrots, cut into rounds * 125ml (eum approx. grated potato 


750ml / 3 cups sweet potatoes, cubed 
750ml / 3 cups butternut, pumpkin or 
hubbard squash, cubed 


Sauté onion in oil. Cook vegetables in a little water until tender, turning to cook evenly. Add grated 


potato and cook for a minute or two. Add syrup to taste. Turn into a greased ovenproof dish and 
bake until the vegetables are glossy. Joyce Katz 


This page sponsored by Melvyn & Anita Greenstein 


79 


Tzimmes with Potato Kugalach 


(Dumplings) Serves 8 — 10 IM 


My Polish mother makes a meatless tzimmes unlike the Lithuanian tradition of cooking the meat 
and tzimmes together. Use this recipe as an accompaniment to meat. 


* 2 bunches carrots, peeled, coarsely e 15ml/1T oil 
grated * pinch salt 
* waterto cover * cinnamon 


° 30т!/2Т sugar 


Place carrots in a heavy-bottomed pot on the stove. Add just enough water to cover and stir in the 
sugar, oil, salt and cinnamon. Bring to the boil. 


Dumplings: 

* 4large potatoes, peeled, finely grated e 15ml/ 1T chicken fat 
* 40ml/2T + 2t matzah meal * pinch salt 

° 30ml / 2T sugar * cinnamon 


Meanwhile, prepare the dumplings. Mix all the ingredients together. Form into dumplings and 
add to boiling carrots. Reduce heat to medium/low. Cover tightly and cook for 13 to 2 hours. The 
water should have reduced to almost nothing and the dumplings should bc soft. 

Note: 


This recipe is not too sweet. Extra sugar and syrup may be added if a sweeter tzimmes is preferred. 
Sonia Shapiro 

Carrot Kugel Serves 6 — 8 

° 30ml / 2T matzah meal * 125ml / > cup sweet red wine 

e 125ml /4 cup potato flour * 1 lemon, juice and rind 

* 2,5ml/ dt ground ginger * 6or7 medium carrots, scraped and 

° 6 eggs grated 

e 125ml (eum sugar e 500ml/2 cups grated apples 


Sift flours and ginger. Beat eggs, add sugar gradually. Add wine, juice, rind and grated carrots and 
apples. Fold in flours, pour into greased casserole and bake at 190*C / 375*F for 1 hour. 


Robust Potato and Onion Kugel Беу 16 


* 6large potatoes, peeled and grated * salt and black pepper 
* 4medium onions, grated e goml/ 4 cup schmaltz 
° 1 едд, lightly beaten * matzah meal 


Press excess moisture from the potatoes and mix all the ingredients, except the matzah meal, 

together. Season generously and add enough matzah meal, approximately 200ml to bind lightly. 

Place in a greased shallow baking dish, dot with schmaltz and bake at 200*C / 400°Е until brown 

and crisp. 

My family like this Кире] no thicker than 14cm and served cut into crispy wedges or squares. 
Laurie Wener 
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{ 


Financial planning is a serious 
business. 


But so is getting a good start 
in life. 


Life Assurance is an important part of financial planning. 

In fact, it's something you should not be without. 

Especially since Norwich Life has introduced the 

NU-CASH BOOSTER plan. 

Through this innovative plan, you'll have access to 
regular cash-boosters for the time when sending 
the children to university is more important than 

sending them to the beach . . . Cash every five years. 

For the rest of your dreams. For the rest of your life. 
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Light Potato Kugel 


* 750ml/3 cups potatoes, grated and e 3 eggs, lightly beaten 


rinsed * salt and pepper to taste 
* 45ml / ЗТ grated onion • 125ml/2 сир matzah meal 
* 60ml/4T schmaltz or oil 


Serves 6 


Press the excess moisture from the potato. Mix in the rest of the ingredients. Pour into greased 


pie dish, pat with the back of a fork, dot with schmaltz and bake at about 200°C / 400°F until crisp 
and brown. 


Vegetarian Kugel 


° 4 potatoes, grated 2 
* 20nions, grated ° 
* 1butternut, grated 

° 80ml/2T matzah meal 


Serves 6 


1 egg, beaten 
125ml / 2 cup oil 
e salt and paprika or cinnamon and sugar 


Mix all the ingredients together. For a savoury flavour, season with salt and sprinkle with papr 
ka, or for a sweet flavour, the cinnamon and sugar. 


Bake at 180°C / 350°F until done. 


Phoebe Shapiro 
Vegetarian Bake Serves 4 [Р 


* 15ml/1T oil 

* 1 onion, chopped 

* 250 — 300g button mushrooms, sliced 

° $head of cauliflower, steamed and 
roughly chopped 


* 1egg, beaten 
° 90ml/2T matzah meal 
° seasoning 


Fry onions and mushrooms and add to cauliflower. Add the egg, matzah meal and ES yis 
at 180°C / 350°F until done. Phoebe Shapi 


Leek Fricadelles 2 шы! 


* 1kg leeks, thoroughly washed S 


2 eggs 
* 500g potatoes 


* matzah meal 


Boil potatoes and leeks. Drain well. Mince and add eggs and enough matzah meal to bind. Sea- 


a t 
son to taste. Shape into balls, flatten and fry in hot oil or schmaltz until golden brown. Serve ho! 
or cold. 
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Vegetable Pie Serves 6 Dj 


Crust: 

° 500ml/2 cups grated potato * 1 egg, lightly beaten 

° 60ml/4T grated onion * salt and pepper 

° 30ml / 2T potato flour * 15ml/1T oil for brushing 


Preheat oven to 200°C / 400*F . Drain grated potato and onion in a colander, pressing out excess 
moisture. Mix all the ingredients, except the oil, together in a bowl. Press into a well greased pie 
dish, approximately 23cm. Bake for 15 minutes. Remove from oven, brush with oil and bake for a 
further 5 minutes. 


Filling: 
* 45ml/3T oil * 125ml/3 cup grated butternut or carrot 
e Sleeks, sliced with green tops or 1 250g button mushrooms, sliced 

onion, diced 5ml / 1t dried herbs 


° 1 — 2 cloves garlic, pressed 
* 8 — 4 courgettes, sliced 
e 125ml/ > сир celery, thinly sliced 


5ml / 1t sugar 
salt and black pepper 
lemon juice 


е je’ 6 9 © 


Sauté the leeks in the oil until soft. Add courgettes and celery and stir fry for 2 — 3 minutes. Add 
the grated butternut/carrot, mushrooms, garlic, seasoning and herbs. Stir fry until the mushrooms 
just start to draw a little water. Add a dash of fresh lemon juice. Spoon into pie crust. 


Topping: 

° 250g/ 1 cup sour cream or bulgarian * 15ml/ 1T parmesan if available 
yoghurt * salt 

° 1 egg, a yolk will do * cayenne pepper or paprika 


e 125ml ГУ cup grated cheese 


Mix together the sour cream/yoghurt, egg, grated cheese and salt. Pour over the vegetables. 
Sprinkle with cheese/s and cayenne pepper/paprika. Bake for approximately 25 minutes or until 
the top is golden brown. Serve with a crisp lettuce and tomato side salad. Laurie Wener 


Mighina — Spinach Bake Serves4—6 [0 


* 4matzot, divided into 4 strips * 2 medium potatoes, cooked and mashed 
e 275g spinach, cleaned and shredded * salt and pepper 
* 6jumbo eggs ° 15ml/1T butter, cubed 
e 500ml/2 cups grated cheese, mixed 
with grated parmesan cheese if available 


Soak matzot in warm water for 2 — 3 minutes. Drain on a cloth, pat dry and season with salt and 
pepper. Coat matzot with 2 of the eggs, beaten. Line a well-oiled ovenproof dish with half the mat- 
zot. Mix the spinach with 375ml / 17 cup of the cheese, mashed potatoes, 3 eggs and seasoning. 
Spoon over matzot in dish. 


Top with remaining matzot, cheese and beaten egg. Dot with butter and bake at 180°C / 350*F for 
approximately 30 minutes or until golden. Vicki Atlas 
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Potato and Mushroom Scallop Serves8-10 D 


* 6large potatoes, peeled and sliced icm ° 350g large brown mushrooms, sliced 


thick e 125ml/2cup cream 
* 1large onion, sliced into rings * salt and pepper 


Layer the potatoes and mushrooms in a greased ovenproof dish, starting and ending with the po- 
tatoes. Season each layer with salt and freshly ground pepper. 


Pour cream over and bake at 180°C / 350°F covered, until potatoes are soft. Uncover and allow 
top to brown for 15 to 20 minutes. Evelyn Benatar 


Cheese and Onion Potato Bake geet D 
* 4large potatoes 

* 1 large onion 

* salt and pepper to taste 


* 250ml/1 cup cream 
e 125ml / 3 cup cheddar cheese, grated 


Boil potatoes, skin and slice thickly (approx. 1,5cm). Grease a medium to large ovenware dish and 
arrange potato slices in the dish. Cut the onion into rings and place over potatoes. Season and 
pour over cream. Lastly, sprinkle with grated cheese and bake in 180°C /350°F oven for 30 minutes 
or until cheese is melted and lightly browned. More cheese may be used for a richer topping. 


Esther Surdut 


Nut Rissoles Р 

* 75g matzah meal 

* 75g ground almonds or hazels, brazils, 
cashews etc. 

* 2large potatoes, mashed 

e 2onion, minced 


* dill (fresh or dried) 

* garlic clove/s pressed 

* lemon juice — to taste (about 4 lemon) 

e ol for frying 

° extra matzah meal 

Peel and boil the potatoes in salted water. Mash in the water to form a very soft consistency. Add 
the matzah meal, onion, dill, garlic and lemon juice. Mix to a firm consistency. 


Take walnut size pieces of the dough and shape into flat patties. Dredge in matzah meal and fry 

in hot oil until golden brown on both sides. 

Optional ingredients: 

* Grated lemon гіпа, 5ml / 1t , a handful of minced parsley, chopped fried mushrooms, 
fried onions (instead of raw), tomato purée or chopped fresh tomatoes or homemade 


tomato sauce, fresh or dried herbs — thyme, oregano, etc., cayenne pepper or chilis, 
any chopped cooked vegetables. 


Note if using almonds: 
As almonds are very bland, increase the seasoning and flavouring to suit your own taste. 
Jamie Lass 
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ALL THE KINGS HORSES AND ALL THE KINGS MEN 
NEVER HAD IT SO GOOD. 


WINDMEUL EIERBOERE 
POSBUS 734 NOORDER PAARL 


Salads 


Salads are an integral part of the South African table. So, even during Passover, although the table 
may be groaning, the cool, crisp freshness of the salad would be missed if it were not there. 

If space is at a premium, "arrange" the salad in a beautiful glass bowl, garnish with a few flowers 
it you like, and allow it to function as a colourful (and edible) centrepiece. 


French Salad P| 


The classic French Salad is always a fine accompaniment to the simplest or most elaborate meal. 
Crisp the lettuce/s in iced water, use firm, ripe tomatoes, cocktails are lovely, and sliced onions 
or spring onions. For variation add sliced English cucumber or mushrooms or avocado pear and 
a few black olives. Sprinkle with some chopped basil and a good French dressing before serving. 


Note to onion lovers: Marinate onion rings in your favourite dressing for a few hours. Drain and 
add to the salad. This mellows and improves the flavour and aroma. Do the same for sliced pep- 
pers, celery, mushrooms and julienne carrots. 


Green Salad with Egg and Onion IP 
* 10г2 varieties of lettuce, crisped and e 15ml/1T parsley, chopped 


well dried * 2 hard boiled eggs, grated 
* green pepper, thinly sliced * vinaigrette dressing 
* 1small onion, finely chopped 


Tear lettuce into bite sized pieces and toss with the green pepper and half of the parsley. Immedi- 


ately before serving, toss with a little vinaigrette dressing, arrange in a serving bowl and sprinkle 
generously with a mixture of egg, onion and parsley. 


Orange and Sp ring Onion Salad P| 


Refreshing and juicy. Delicious with hot or cold roast poultry or lamb. 
* § oranges, peeled and sliced. Catch the * 250ml/1 cup toasted unsalted cashew 


juices! nuts or unblanched almonds, roughly 
* § spring onions, thinly sliced with green chopped 
tops. 


* 15ml/1T parsley, chopped or baby 
watercress leaves 


Toss all the ingredients together and arrange in shallow dish. 
Orange Mayonnaise Dressing: 


* 1 едд yolk e 80т\/% cup oil 
© боті /4 cup orange juice * pinch salt 
* 10ml/2t orange zest, grated e ground black pepper 


* 15ml/1T vinegar or fresh lemon juice 


To prepare dressing in a blender or processor: combine egg yolk, orange juice, vinegar/lemon 
juice, zest and seasoning. Blend well. Add the oil slowly whilst blending. Adjust seasoning, adding 
a pinch of sugar if oranges are sour. 
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Waldorf Salad Р 


* 4red apples, unpeeled апа cubed Dressing: 
° 4green apples, unpeeled and cubed * 250ml / 1 cup mayonnaise (recipe page 
° 6 small bananas, sliced 21) 
* 30ml/2T lemon juice ° 5ml/ 1t curry powder 
e 4sticks celery, thinly sliced ° 30ml / 2T honey 
* 100g walnuts or pecan nuts, coarsely e 125ml /2 cup orange juice 
chopped 
* 250ml / 1 cup sultanas, plumped in water 
and drained 


e fresh pineapple, diced 


Sprinkle fruit with lemon juice to prevent discolouration. Layer apples, bananas, pineapple, celery, 
nuts and sultanas in an attractive glass bowl. Mix dressing ingredients well and pour over. 


Nutty Pineapple Salad in Cream [D] 


This is heavenly. Makes a lovely vegetarian light meal. 


* 2 ripe pineapples, thinly sliced and e sugar to taste 

drained * 250ml/ 1 cup toasted unsalted cashew 
* 125ml/} cup table celery, (or more if nuts 

desired) thinly sliced * 250ml/1 cup cream 


Sprinkle pineapples with sugar, toss and leave for approximately 15 minutes. Add celery, cream 
and nuts. Mix well and serve. 


Cottage Cheese Health Salad [р 


* Зог4 firm ripe tomatoes, diced * 250g chunky cottage cheese and/or 
* equal quantity of English cucumber, yoghurt 
diced * lettuce leaves 
° 4 spring onions, sliced * black pepper 
* 125ml/3cup black olives, de-pipped 
and chopped 


Line a bowl or platter with the lettuce leaves. Toss the remaining ingredients together and spoon 
over the lettuce. Serve with separate sea salt and black pepper. 


Cucumbers in Yoghurt [D] 


e 2 English cucumbers, unpeeled, sliced * 2cloves garlic, pressed 
* 125ml I i cup chives, chopped (optional) ° lemon juice 
* 500ml/2 cups Bulgarian yoghurt * salt and black pepper 


Carefully turn the yoghurt into a muslin or paper towel lined strainer and allow to drain in the re- 
frigerator for at least 6 hours or overnight. Salt the cucumbers, drain in colander in the refrigerator 
for a few hours. Rinse and pat dry. Meanwhile, prepare the dressing. Combine the yoghurt, gar- 
lic, salt, pepper and lemon juice to taste. Serve. 


Potato Salad [Р 


* 1kg new potatoes * saltand pepper 
* 1small onion, grated * mayonnaise, thinned with a little hot 
* 30ml / 2T parsley, chopped water if necessary 


Boil the potatoes in jackets until tender. Peel and refrigerate overnight. 


To prepare salad, slice the potatoes into a shallow dish, sprinkle with salt and pour over boiling 
water. Swirl gently and pour off water. Season with salt and pepper. Mix sufficient mayonnaise to 
coat the potatoes lightly. Add onion and parsley. Pour over potatoes and toss gently to coat. Store 
in refrigerator. Serve at room temperature. Martha Mannsbach 


4 small brinjals, medium slices with skin Dressing: 

salt ° 125ml/ j cup vinegar 
oil for frying e 125ml / 2 cup water 

1 green pepper, thinly sliced 

* garlic clove/s, chopped (to taste) 

* parsley, chopped 


Sprinkle brinjals with salt and drain in a colander for 30 minutes. Rinse and pat dry. Fry in hot oil 
on both sides. Drain. Arrange brinjals, green pepper, garlic in alternate layers. Garnish with par- 
sley. Sprinkle with dressing. Best after two days. 


Israeli Salad i 


w "e э te 


Quick Pick!ed Cucumbers 


* cucumbers, sliced OR small pickling e 15ml/1T salt 
cucumbers, whole * garlic cloves, bruised but left whole 

* 250ml/1 cup white vinegar * bayleaves 

* 750ml /3 cups water e 10ml/2t black peppercorns 

* 30ml / 2Т sugar 


Ifusing large cucumbers, salt lightly, place in colander, cover with plate and leave to drain for an 
hour in the refrigerator. Rinse quickly and dry thoroughly. Bring the vinegar, water, sugar, salt to 
boil. Allow to cool slightly for five minutes. 


Place cucumbers into jars in layers, alternating with the peppers, garlic and bayleaves. Repeat 
until jar is two thirds full. Pour over vinegar mixture. Cool and refrigerate overnight. 


Beetroot Salad [Р 


* 4 bunches beetroot ° 500ml/2 cups water 
e 1 опіоп, thinly sliced e 2,5ml/3t sugar 
* 500ml/2 cups white vinegar * Salttotaste 


Boil beetroot until tender. Skin, slice and arrange in a glass bowl with the onion slices. Boil vine- 
gar, water, sugar and salt and pour over the beetroot. Cool, cover with clingwrap and refrigerate. 


This page sponsored by Rapha & Martine Israel 


87 


Pickled Mushrooms Р 


Keeps well in the refrigerator for about 2 weeks. May be served as a mushroom salad or as part 
of a mixed salad. 


* 700g button mushrooms, whole or * sugarto taste, approx. 15 — 30ml / 
thickly sliced 1— 2T 

* 125ml/ j cup oil * salt and freshly ground black pepper 

e 125ml/2 cup vinegar * bayleaves 

e garlic 


Sauté the mushrooms in the oil until coated thoroughly. Add the vinegar and the rest of the ing- 
redients. Stir and simmer covered for 20 minutes. Cool and store in a glass jar in the refrigerator. 


Evelyn Benatar 
Pickled Cabbage P 
Try this with pickled meat! 
* large cabbage 
Brine: 
° 15ml/1T salt to every 750ml / 3 cups * 1stalk celery, cut into lengths 
water e 1 medium green pepper, seeded and 
* 15ml/1T white vinegar quartered 


Cut cabbage into wedges. Place in jar interspersing with the celery and green pepper from the 
brine. Fill to the brim with brine and seal. Metal lids must be lined with greaseproof paper. 


Green tomatoes and peppers can also be pickled this way. Yvette Zive 


Marinated Red and Green Cabbage ` ses | 


Prepare a day in advance. 
500g red cabbage, shredded e 4 — 5 spring onions, sliced 


3cm piece root ginger, grated 
250ml / 1 cup wine vinegar 


* 500g green cabbage, shredded * 100g sultanas 

* 2crisp red apples, coarsely grated * 30 — 45ml/2 — ЗТ syrup 

* 1medium onion, coarsely chopped ° 30т!/2Т oil 

° * salt and ground black pepper 


Rinse cabbage well. Do not shake off excess water. Place in a saucepan over medium heat, cover. 
When cabbage starts to cook, reduce heat to low and allow to steam for 4 — 5 minutes. Add the 
apple, mix and steam for another minute. Drain. Shake off excess moisture and turn into a mixing 
bowl. Add the onion, spring onion, ginger and vinegar and marinate in the refrigerator overnight. 


Drain over a saucepan, pressing out all the excess moisture. Boil the marinade briskly to reduce 
to approximately 125ml / cup. Remove from heat, add the sultanas and allow to cool. Whisk in 
the oil, syrup, salt and pepper. Pour over the vegetables and toss well to coat. Store in the refrig- 


erator. Remove } to 1 hour before serving. 
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atzah Meal Porrid Serves 4 
* 250ml/1 cup milk * cinnamon sugar to taste 
* 125ml/Jcup water * 60ml/4T matzah meal 
* pinch salt 


Heat milk and water. Stir in matzah meal and simmer. Add salt, cinnamon and sugar and continue 
stirring to correct consistency, approximately 3 minutes. Serve with additional hot or cold milk or 
cream. Sprinkle with honey, syrup, brown sugar or fruit preserve. Delicious! 


Savoury Eggs Seves2-4 R 


* 4eggs ° 15ml/1T parsley 
* 45ml/3T oil or oil and butter mixture * 5ml/ 1t dried herbs, basil, marjoram or 
° 8 spring onions, sliced thinly or 1 origanum 
medium onion, diced e 1 clove garlic, pressed 
° 5009 ripe tomatoes, skinned and * salt and black pepper or cayenne 
chopped pepper for a hotter flavour 
° 1or2red or green peppers, thinly sliced ° 10ml/2t sugar 
Sauté spring onions and peppers in half the oil until glazed. Add the tomatoes, garlic, sugar and 
seasoning and cook over moderate heat until a thick purée is obtained, approximately 20 minutes. 
Add the herbs, adjust the seasoning, toss in the parsley and keep warm in allow serving dish. 
Wipe the pan with a paper towel and heat the remainder of the oil. Fry the eggs to your liking, al- 
though soft yellow centres are ideal. Place on top of the tomato mixture and serve. 


Laurie Wener 


Herb Soufflé Omelette Serves (0) 


Deliciously light, creamy start to the day. One egg provides an ample single serving. 


* 1or2 eggs, separated * sprinkling of herbs 
* 15ml/1T cream, yoghurt or sour cream * butter for frying (not margarine) 
* salt and pepper 


In a small shallow dish blend the egg yolks, cream and seasoning together with a fork. In a larger 
mixing bowl (not plastic) whip the egg whites until soft peaks form. Pour all the egg yolk mixture 
into the whipped whites and gently fold in with a metal spoon. 


Pour the mixture into a pan of bubbling butter, reduce heat to moderate and spread the mixture 
evenly over the pan with the back of a spoon. Sprinkle the herbs down the centre of omelette. 
Shake the pan now and again. When the omelette slips back and forth easily, the base is cooked. 
Tilt the pan away from you until the outer edge of the omelette extends a little over the edge of 
the pan. Fold this edge onto the omelette with the tip of a spatula and with a few shakes of the pan 
back and forth, the omelette will fold itself in half. This is not a difficult procedure. Cook a little 
longer and slide onto a warmed plate. Drizzle with a little melted butter or *Hollandaise sauce. 
Also delicious with sautéed sliced mushrooms and/or grated cheese. Serve immediately. 


* See page 21 Laurie Wener 
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Crepes for Blintzes P/D 


* 30995 ° 5ml/ 1t salt for savoury crepe OR 
° 250ml / 1 cup water * pinch salt + 10ml / 2t sugar for slightly 
e 187ml /# cup potato flour, sifted sweet crepe 


Beat eggs and half the water. Add the potato flour and seasoning. Stir well. 


Add the rest of the water, stir and leave to rest for about 1 hour. Stir intermittently as the potato 
flour is inclined to settle to the bottom of the container. The consistency should be that of thin 
cream. If necessary, thin with a little water. Very lightly grease a non-stick curve-sided pan with 
butter/oil. Heat well and pour in just enough batter to coat the pan’s surface thinly. Pour any ex- 
cess into a cup. Reduce heat to moderate and fry until the edges curl slightly and the crepe loosens 
and slides when the pan is shaken. Turn out, cooked side uppermost, onto a damp dish towel. 
When quite cold, the crepes may be stacked on a plate, sealed with clingfilm and refrigerated or 
frozen. Before handling, thaw and bring to room temperature. 

For Blintzes: 

Place filling on cooked side of crepe and roll up, tucking in the edges. Fry in butter/oil or brush 
with butter/oil and bake at 190°C / 375°F until heated through and browned. 

For pancakes: 


Fry crepes on both sides. These are very easy to flip. Take a deep breath, relax your arm and with 
a loose upward flick of the wrist, the pancake should slide forward and flip over. Practise when 
alone. You will have nothing to lose but a pancake or two! 

Cheese Blintze Filling o 


* 500ml/2 cups smooth cottage cheese 
* 1egg, lightly besten 

* 125ml/2 cup sugar (adjust to taste) 

• 125ml/ à cup cream or sour cream 

* 15ml/ 1T potato flour 

Combine all ingredients, mixing gently. Do not beat. Adjust to taste. Spoon about 15ml / 1T onto 
the cooked side of the crepe, fold envelope style and place in a greased ovenproof dish. Brush 
with melted butter and bake at 180°C / 350°Е until hot and brown. Alternatively fry in butter until 
lightly browned. Sprinkle with cinnamon and sugar and serve with a dollop of sweet or sour cream. 
Meat Blintze Filling 


* 500g cooked meat and/or chicken, *  15ml/ 1T parsley, finely chopped 
minced ° salt and pepper 
* 1medium onion, diced * chicken stock 


e 30ml / 2T oil or schmaltz 


Sauté onion in oil until lightly browned. Mix all ingredients together with a fork. Moisten with 
chicken stock and adjust seasoning. Place about 15ml / 1T on the cooked side of the crepe and 
fold envelope style. Fry in moderately hot oil until brown and crisp. 

Sweet Cinnamon Pancakes 


Fry crepes on both sides in butter, stack and keep warm in low oven covered with dish cloth. 


Fold each pancake in half, sprinkle with a little cinnamon and sugar and serve with separate 
warmed syrup, whipped cream and a small wedge of lemon. 


For Pareve version, fry crepes in oil (not margarine as they will stick to the pan). 
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Flapjacks P 


* 5eggs, separated * 5ml/ tt salt 
* 250ml/1 cup water ° butter for frying 
* 250ml/1 cup matzah meal 


Beat egg yolks, salt and water with a fork. Stir in matzah meal. Beat egg whites stiffly with a pinch 
of salt. Add matzah meal mixture and fold in with a metal spoon. Fry in butter until golden brown, 
turning once. Drain on absorbent paper in warming oven. Serve hot with warmed syrup, jam and 
for a Milchik version, butter and cream. 


Sweet or Savoury Matzah Brei Serves2—4 H 


* З matzot, broken into bite sized squares ° 15ml/ 1T butter 
* 125ml /2 cup milk e pinch salt 
° 2 eggs, lightly beaten 


Savoury version: 

Season with salt and black pepper and pinch of dried herbs if desired, before frying. 
Sweet version: 

Sprinkle with cinnamon and sugar after frying. 


Soak matzot in egg and milk mixture with a pinch of salt, until soft. Heat butter and fry in batches 
over moderate heat, pouring any excess egg/milk mixture over the matzot in the pan, until lightly 
browned on both sides. 


Serve immediately. 


Gremslach р 


* 3eggs * matzah meal 
e 375ml/ 12 cups cold water * pinch salt 
* 45ml/3T chicken fat, melted * cinnamon 


Beat eggs well, add water, fat, salt and cinnamon. Stir in sufficient matzah meal to make a mixture 
which is only just too soft to form into balls. Refrigerate for approximately 2 hours and, with wet 
hands, form into balls then flatten into patties. Fry in hot chicken fat/oil until golden on both sides. 


Serve sprinkled with cinnamon sugar. B'nai Brith Passover Recipes 
Quick Matzah Browns D 
* 4large matzot e d teaspoon salt (or more to taste) 

* boiling water e Stablespoons oil and 1 tablespoon 

* 2eggs butter for frying 


Break matzot into pieces and pour over boiling water to cover. Beat eggs well. Drain matzot in co- 
lander and mix with eggs and salt. Heat oil and butter. Two tablespoons of batter makes a small 
fritter. Brown about 7 to 8 fritters in hot oil. Fry until golden brown on both sides. Drain on paper 
towel and serve with cinnamon and sugar. Aviva Pelham 
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Fritadas De Matzah — Potato Patties [DP] 


* 6 medium potatoes, boiled and mashed ° 125ml ГЪ сир grated cheese (optional) 
* 3 sheets matzot, soaked in water and * salt and pepper 


squeezed dry ° ol for shallow frying 
* 2eggs, beaten 


Mix all ingredients together. Form patties and fry on both sides until golden. Serve hot or cold. 
Delicious with cheese, honey or Aropi — Pesach date syrup. 


Omit the cheese and seasoning from the eggs and serve hot fried matzot drizzled with honey or 
sprinkled with sugar. 


Sophie Codron 
Resha Fritta — Fried Matzot 
Savoury Cheese Version 
* Bmatzot * 30ml / 2T grated cheese 
* butter for frying * pinch salt and pepper 
* 3eggs, beaten e water to soak matzot 
Break matzot in half and soak in water until soft. Drain well on absorbent paper towel. Combine 
eggs, cheese and seasoning. Dip matzot into the mixture, fold into 3 and fry in butter. Serve with 
extra grated cheese. Yvette Zive 


Sweet Version 


Omit the cheese and seasoning from the eggs and serve hot fried matzot drizzled with honey or 
sprinkled with sugar. Vicki Atlas 


Aropi — Pesach Date Syrup [Р 


* 1 packet stoned dates 


| * 500ml/2 cups sugar 
* juice of 1 large lemon 


° 500 — 750ml / 2 — 3 cups water 

Boil dates in water until they disintegrate. Add sufficient water to make a liquid consistency. Strain 
dates through a fine sieve squeezing out all the juice. Place juice, sugar and lemon juice in a sauce- 
pan and boil over medium heat until syrupy. Cool and store in an airtight glass jar. 


This syrup is served with fried matzot and potato patties. Sophie Codron 


Geschmirte Matzah o 


* 250g smooth cottage cheese * 2,5ml/3t cinnamon 

''1egg * pinch salt 

* 20ml/ 1T + 1t sugar * 7ml/ 1t heaped potato flour 

Beat egg well and add the sugar slowly while beating. Add salt and cinnamon. In a separate bowl, 
soften the cheese with a spoon, add the egg mixture and stir until just combined. Overworking the 
cheese will cause it to become thin and runny. Sift over potato flour, fold in. Spread thickly onto 
matzot, sprinkle with cinnamon and place under preheated grill until hot and puffed. 
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Cheese Matzah 5 


° З sheets of matzot * juice of half a lemon 
* 500g cream cheese * 2eggs 
* 30ml / 2T sugar ° 30ml / 2T butter melted 


Mix cheese, sugar, juice and eggs together blending well. Brush matzot with water then layer al- 
ternately with the cheese mixture, in a well greased dish, ending with a layer of matzot. Brush with 
butter and sprinkle with sugar. Bake at 180°C / 350°F for 20-30 minutes. Adele Searll 


Tomato Matzah р 


A light easy supper after two days of overeating 


* 250g smooth cottage cheese * 1tomato, skinned and chopped 

* 125ml IT Cream * salt and pepper 

* 1 egg, lightly beaten 

Combine all the ingredients, mixing lightly. Spread generously onto matzah and bake at 200°C / 
400°F until brown. Gwynne Robins 
Hot Matzah Canapes : D 
Spoon any of the following mixtures generously onto matzah crackers. Flash under a preheated 


grill and serve immediately. 


Tuna Cheese Matzah 


* 1tintuna, well drained * 30ml / 2Т finely chopped celery or spring 
* 30mlI / 2T mayonnaise, preferably thick onion or chives 

homemade type or * grated cheddar cheese 
* 15ml/ 1T mayonnaise and 15ml / 1T * cayenne pepper 


smooth cottage cheese 


Mix all ingredients except cheddar cheese, together. Heap on matzah. Sprinkle with grated ched- 
dar and a little cayenne pepper and grill until cheese is melted and bubbly. Laurie Wener 


Souffléd Cheese Matzah 
* 875ml/12 cups grated cheddar cheese © 125ml/À cup approx. smooth cottage 
or cheddar and sweetmilk mixed cheese OR thick mayonnaise 
* 1 едд, lightly beaten 


Mixallingredients together. Heap onto matzot and flash under hot grill until cheese is melted and 
puffed. 


Note: Before grilling, cheese mixture may be topped with tomato, onion rings, spring onion, sliced 
mushrooms or asparagus, if available. 
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Matzah Meal Latkes [2 


* 2eggs ° matzah meal 
e 30ml / 2T water ° salt and pepper 
° 30ml / 2Т cream cheese 


Beat eggs well. Add water, stir in cream cheese and enough matzah meal to make a crumpet dough. 
Fry in hot oil. When bubbles appear, turn over. Serve with cinnamon and sugar. 


Felicity Isserow 
Cheese Latkes [р 
* 250ml/1 cup smooth cottage cheese e 90ml / 2T Pesach self raising flour OR if 
* 2eggs unavailable, 30ml / 2T potato flour 
° 15ml/1T sugar or to taste * il to fry 
Beat eggs and sugar well. Stir in the rest of the ingredients. Fry tablespoonfuls in hot oil. Drain 
on absorbent paper and serve sprinkled with cinnamon and sugar. Tessa Budow 
Passover Quiche D 
Pastry 
* 175g cake meal ° 15ml/1T iced water 


* 50g potato flour ° 


100g cold margarine, cubed 
* pinch salt 


Sift dry ingredients. Grate in margarine and rub into dry ingredients to form large crumbs. Add 


water, a little at a time and press dough together to form a ball. Wrap in clingwrap and refrige- 
rate for at least 30 minutes to firm. 


Press pastry into well greased fluted springform tin. Prick well with fork and bake blind for 15 
minutes at 200°C / 400°F. 


Filling alternatives 
1. Flaked smoked snock or tuna. 


2. Sliced onions, sautéed in butter. 
3. Sliced mushrooms or mushrooms and onions, sautéed in butter. 


4. A layer of sautéed onion, topped with lightly steamed broccoli and cauliflower arranged deco! 
atively. 


Season to taste. Layer directly onto base, pour over topping and bake at 190°C /375°F until puffed 
and lightly browned. 


Topping 
e 250ml/1 cup sour cream e 125 — 250ml / Jor 1 cup cheddar 
° 2eggs cheese 


Beat two eggs together with 250ml /1 cup sour cream and pour over filling. Sprinkle with approxi- 
mately 125ml 1} cup , or more if preferred, grated cheddar cheese and bake until brown at 190°C / 
375°F. 


This is a versatile dish which allows you to use your imagination! Esther Surdut 
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Aunt Rosie’s Steamed Fruit Pudding ........., 108 
Matzah Prune Püdding ЕИ 108 
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Mocha Chocolate Mousse ................ 110 
Compote: refer to the Microwave Section ....... 147 


Passover Fruit Salad Serves 8 — 10 Dip 


° 2 огапдеѕ * 80ml/i cup orange juice 

* 1grapefruit * 30ml/2T lemon juice 

* 2ripe but firm pears * 1 cinnamon stick 

* 1 kiwi fruit * 1clove 

* 1ripe persimmon (optional) * 100g sugar 

* 1crisp red apple * 1twist orange peel 

e lemon juice to cover e 2ті/ У vanilla essence 

* 60gdried currants well soaked first in * 200ml cream or cream substitute 
water and then in orange liqueur for 30 * 30 — 40ml/2 — 2iT honey 
minutes * 15ml/1T Cointreau or brandy 


e 125ml/ cup water 


Carefully peel oranges and grapefruit. Using a sharp knife, strip away all the pith. Remove the 
orange and grapefruit segments by slicing between the membranes. The pieces will slip out easily 
and neatly. Halve and slice pears. Peel and carefully slice kiwis and persimmons in rounds. Slice 
apple. Sprinkle with lemon juice. Place fruits in an airtight container and chill. 


Bring water, orange and lemon juice to the boil in a saucepan with cinnamon stick, clove, sugar, 
orange peel and vanilla essence. Boil for 10 — 15 minutes. Remove and cool. 


Pour cooled syrup over the fruits in bowl. Just before serving arrange on a large platter and garn- 
ish with mint leaves. 


Serve with cream or a cream substitute mixed with the honey and Cointreau or brandy. 
Annette Kessler 


Crepes with Fruit Fillings Serves 6 
Crepe Recipe on Page 93 

Banana Filling 

e 6crepes * 22ml/13T dark brown sugar 

* 4ripe, firm bananas, sliced * 10ml/2tlemon juice 

* 80ml /3 butter • 30ml/2T orange juice 

* 10ml/2t orange zest, grated * S0ml/2T brandy 


Melt half the butter in a pan. Add the orange zest, sugar, lemon juice, orange juice and brandy. 
Bring slowly to the boil, stirring until the sugar is dissolved. Boil to reduce to about half. Add the 
banana slices and heat through, basting frequently. Drain bananas, place on crepe, roll up and 
place open end down on an ovenproof platter*. 


Melt the remainder of the butter in the pan, mixing in any of the remaining syrup. Drizzle over 
pancakes, sprinkle lightly with cinnamon and sugar. Bake at 200*C / 400*F until heated through. 
Delicious with ice cream. 


*Can be prepared up to this stage a few hours before required and refrigerated. 


Apple Filling 
* 6crepes * S0ml/2T butter melted 
* 2large, Granny Smith apples, peeled, * 15ml/1T sugar, or to taste 


cored, thinly sliced 
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Sauté the apple sliced in butter until just soft. Sprinkle over the sugar. Mix gently and allow to 
cool. Place some apple mixture on each crepe and roll up. Place open end down on an ovenproof 
platter. Drizzle with butter and sprinkle with cinnamon and sugar. Bake at 200°C / 400°F until 
heated through. Serve with cream or ice cream. 


Tip 
To flambé: Pour a little warmed brandy over the crepes and ignite. Laurie Wener 
Pears in Wine Serves 10 — 12 
* 10 — 12 pears with stalks, small, firm ° 60ml/4T kosher l'Pesach brandy 
and evenly shaped * 2cinnamon ticks 
* 2packets kosher l'Pesach red jelly ° З cloves 
(сһеггу) ° 3 small beets, peeled and sliced (for 
* 250ml/ 1 cup boiling water colour only) 
* 375ml / 12 cups Pesach red wine e 250ml/1 cup cream or cream substitute 
* 15ml/ 1T lemon juice for garnishing 


190ml / 3 cup white sugar 


Peel pears neatly and set aside. Dissolve jelly in boiling water and combine with remaining ingre- 
dients, excluding beets, in a saucepan. Stir and bring to the boil slowly on a low heat. Add pears 
and beets, baste well and poach slowly in syrup for 30 minutes, basting frequently. Pears should 
be done but still firm. Remove beets before serving. Place pears in a heat resistant glass bowl. 
Strain syrup and pour over pears. Serve hot with fresh cream or cream substitute. 


Alternatively, refrigerate pears in syrup. Serve in glass bowl. Pipe a cream rosette onto each stalk 


and garnish with a small mint leaf. This makes a beautiful dessert and is well complemented by 
vanilla ice cream and/or chocolate mousse, all of which can easily be made parev. 

Esther Surdut 
Oranges Orientales Serves10- 12 P 
* 8large oranges • боті / $ cup lemon juice 
* 375ml / 3 cups sugar * 125ті/5 cup kosher l'Pesach brandy or 
° 375ml/ 12 cups golden syrup Cointreau if available 


e 975ml/ 12 cups water 


Remove skins from 4 oranges, making sure that they are free of the white pith. Cut into match- 
stick strips. Place peel in a small pot with 500ml / 2 cups water, cover and bring to the boil. Drain 
and set aside. Remove any remaining pith from the oranges. Leave whole, cut into halves or dice 
coarsely and place in ovenware dish. 


Inalarge saucepan combine sugar, syrup and water. Bring to the boil over high heat, stirring con- 
stantly until the sugar is dissolved. Cook over moderate heat for 10 minutes. Add reserved peel 
and cook for a further 30 minutes or until syrup is slightly thickened. Remove from heat. Add 
lemon juice and brandy. Pour hot syrup over oranges. Allow to cool and refrigerate, covered, for 
at least 8 hours, turning occasionally. 


This dessert keeps well and can be made up to a week before required. 
Barbara Pezaro Newman 
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Quinces Serves 8 — 10 PP 


Quinces cooked with their pips turn an attractive red colour. 


* 6quinces, peeled, sliced into segments, ° sugar to taste 

reserve good pips * Stick cinnamon 
* sufficient water to cover * pinch salt 
Bring water to the boil, add sugar, and dissolve. Add pips, cloves, cinnamon and quinces and sim- 
mer slowly on a low heat. Adjust sugar according to tartness of quinces. Simmer for approximate- 
ly 1 — 2 hours or until the quinces are tender. Transfer to glass serving bowl and strain syrup. 
Discard pips. Serve well chilled with vanilla ice cream. (Pareve) Delicious with a Wine Créme or 
custard with a Milchik meal. 


Stewed Rhubarb P| 


° 750ml /3 cups rhubarb ° water 
e 187ml/3 cup sugar, or to taste * Stick of cinnamon 


Remove green leaves and discard. Strip skin off stems thinly and cut into small pieces. 


Boil in a little water with the cinnamon stick and sugar for approximately 10 minutes. Reduce heat 
to low and stew for another 15 minutes or until soft but still a little “chunky”. Adjust sweetness. 
Cool and refrigerate. Delicious served with custard (Milchik). Roma Schneider 


Wine Créme PP 


* bottle white wine. A little less will do 


* 4or5 eggs 
e 22ml/ 12T potato flour e 60ml/4T castor sugar 
* pinch salt e little lemon juice 


Place egg whites in a large (not plastic) mixing bowl. Set aside. In a smaller bowl beat the yolks 
and add the 2T of the castor sugar slowly. Add the potato flour, salt, lemon juice and wine. Mix 
well. Heat the mixture slowly, stirring continuously, until it thickens. Remove from heat. Cover 
surface of the mixture with damp greaseproof to prevent a skin from forming. With scrupulously 
clean beaters whip the egg whites, gradually add the remaining 2T castor sugar and beat until stiff. 
Add the lukewarm egg yolk mixture carefully to the whipped whites. Fold together with a metal 
spoon. Pour into a glass bowl. Serve at room temperature. Grete Siegel 


Quince Fluff Serves 6 P 


e З quinces peeled and sliced * 30ml /2T sugar 
* juice of half a lemon * 2egg whites 


Stew quinces in a little water with lemon juice and sugar until soft. Purée in processor or blender 
or through a sieve. Beat egg whites very stiffly and fold into quinces. Pour into attractive glass serv- 
ing bowl. Set in refrigerator. Carol Gruss 
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Chocolate Ice Cream [Р 


250ml / 1 cup chocolate Optional extras: 

500ml / 2 cups Orley Whip * chopped nuts 

8 eggs, separated glacé cherries 

250ml / 1 cup sugar preserved ginger, chopped 

5ml / 1t instant coffee dissolved in 15ml / any other glacé fruits you fancy. 
1T hot water OR 

e 2,5ml / Jt vanilla essence 


9. Jo!) (én To 
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Melt chocolate over warm water or in microwave. Cool. Whip “cream” until very thick. Set aside. 
Beat egg yolks until pale. Add sugar gradually while beating continuously until mixture is thick 
and pale lemon in colour. Fold in chocolate blending well and then fold in *cream". Set aside. 


With scrupulously clean beaters, beat egg whites until very stiff. Fold lof egg whites into egg yolk 
mixture with a metal spoon to lighten it. Pour the egg yolk mixture over the egg whites and fold in 
with a balloon whisk or metal spoon. If desired, fold in nuts and/or glacé fruit. Pour into a suit- 
able container and freeze overnight. 


Lasts for weeks if the family would allow! Marcia Uranovsky 
Strawberry Ice Cream D 
* 250ml/ 1 cup Orley Whip * 150ml whole fruit strawberry jam. Adjust 
* 4eggs, separated quantity to taste. 

* 50ml/3T + 11 sugar e juice of $ lemon. 


Beat non dairy creamer until stiff. Set aside. Beat egg yolks until pale in colour and slowly add the 
sugar until mixture is thick and pale lemon in colour. Fold in the jam and lemon juice to taste and 
then fold in “cream”. Set aside. 


Whip the egg whites (with scrupulously clean beaters) until very stiff. Fold J of egg white into egg 
yolk mixture then add this mixture to the rest of the egg whites and fold in with a whisk or metal 
spoon. Pour into suitable container and freeze overnight. Marcia Uranovsky 


Vanilla Ice Cream [Р 


* 250ml/1 cup Orley Whip ° 4eggs, separated 
125ml / 2 cup castor sugar e 5ml/ 1ї vanilla essence 


Beat egg yolks, adding sugar gradually, until mixture is thick and lemon coloured. Beat egg whites 
until stiff. Beat Orley Whip until thick. Add vanilla and fold all mixtures together. Pour into suit- 
able container and freeze. 


Variation: Add 375ml / 14 cups coarsley chopped krokante (page 135) and 5ml / 1t coffee. 


Hot Chocolate Sauce |Р 


* 2509 dark pareve chocolate e 5ml/ 11 sugar 
* З0ті / 2Т pareve margarine ° 2,5ml/ Jt vanilla essence 


Melt chocolate over hot water. Stir in margarine and sugar. Serve with ice cream. For a thinner 
consistency add a little hot water to melted chocolate and adjust sweetness. 
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Cassata P 


| * 500ml /2 cups glacé fruit of your choice, ° vanilla ice cream (see recipe on page 


cut up 103) 
* 100g toasted almonds or pecan nuts, ° brandy 
coarsely chopped 


Sprinkle glacé fruit liberally with brandy and soak overnight. Drain well. 


Prepare vanilla ice cream and freeze in a large bowl until very cold and thickened. Fold in glacé 
fruit and nuts. Spoon into suitable container and freeze. 


Lemon Ice Cream PP 


° 3 eggs, separated e 10ml/2tlemon гіпа 
* 250ml/1 cup Orley Whip * pinch salt 
e 125ml /dcup sugar * 1 packet blanched almonds (toasted) 


* 60mI/4 cup lemon juice 


Line the base of a springform tin with foil. Sprinkle 3 crushed nuts on the base. Beat egg yolks and 
sugar very well until thick and foamy. Add lemon juice, rind and salt. Beat Orley Whip separate- 
ly and fold into egg yolk mixture. Lastly, whip egg whites stiffly and fold in. Pour mixture over the 
nuts in tin and sprinkle rest of nuts on top. Cover with foil and freeze. Before serving remove from 
tin and serve straight from freezer as the ice cream is soft. This ice cream can be made a few days 


before required. Gill Groll 
Gateau H 
* 500ml/2 boxes Orley Whip Decoration: 

* 250g bitter chocolate * 250ml/1 box Orley Whip 

° 30ml / 2T Passover (sweet) wine * 20 small meringues 

* 10ml/2t vanilla * cherries 

e 250ml/1 cup sugar * nuts 


125ml Гъсир chopped nuts 
e 60ml/4T candied fruit, chopped 
* 4eggs 


Soak candied fruit in wine. Beat Orley Whip stiffly. Beat egg yolks with sugar until thick and 
creamy. Fold yolk mixture into Orley Whip. Beat egg whites stiffly and fold gently into yolk mix- 
ture with a metal spoon. Add vanilla. Divide mixture into three equal portions. 


Portion 1: Fold in candied fruit and wine. Pour into a spring-form tin, spread evenly and place in 
deepfreeze to firm. 


Portion 2: Melt the chocolate over hot water. Cool slightly and fold into mixture. Pour over Por- 
tion 1, spread evenly and return to deepfreeze to firm. 


Portion 3: Fold in chopped nuts, pour over Portion 2, spread evenly and freeze. 


To serve, unmould onto a round platter and garnish with little meringues, “cream” rosettes, cher- 
ries and nuts. Joy Groll 


This page sponsored by Gerard & Rochelle Maisel 


104 


Pavlova Serves 10 


* 5 egg whites e 125ml/ cup cream or substitute 
* 180g castor sugar * canned fruit eg, apricots, peaches, 
* 5ml/ it vanilla essence strawberries, etc. well drained 

* 2,5ml / Ж white vinegar * chocolate curis. 


Preheat oven to 110 — 120°C / 200 — 250°F 


Ina large scrupulously clean bowl (not plastic) beat egg whites until stiff. Add 150g of the sugar 
gradually. Continue beating until very stiff. Add vinegar and vanilla essence and fold in remain- 
ing 30g of sugar with a metal spoon. 


Heap meringue onto baking paper or foil-lined and greased baking tray and shape into a mound. 
Bake for 1 hour and leave in oven overnight. 


Just before serving, whip cream/substitute, cover meringue and arrange fruits and chocolate curls 
all over. Shifra Jowell 


Baked Alaska Serves 10 — 12 [b] 


A spectacular finale to a festive meal and easy to prepare for a large number of guests. 


* 11агде Passover sponge cake or Swiss * 250ml/1 cup cream, lightly whipped, 


roll, thickly sliced covered, refrigerated 
2L brick of ice cream 


* 6eggwhites 
* 125ml ІУ сир kosher Muscadel or * pinch salt 
brandy (optional) * 250ml/1 cup castor sugar 
* 1L (approx) fresh or canned fruit, sliced ° 125ml [5 сир brandy to flame 
and drained. : 


1 large glacé cherry 
Advance Preparation: 
Arrange slices of sponge cake on a large serving plate or tray (not plastic). Cover with clingfilm. 


Set aside. Slice ice cream into 1,5 — 2 cm thick slices, lay on a plate, cover and freeze. Leave 
sliced fruit in a colander in refrigerator to drain. 


Before Serving: 

Preheat grill element to 220*C / 425°F or maximum temperature. Sprinkle the cake slices with wine 
or brandy, arrange sliced ice cream on top and spoon over whipped cream. Beat egg whites until 
foamy, add salt and continue beating until stiff. Add the sugar gradually, beating until stiff and 
shiny. Arrange fruit over the cream, cover with meringue, top with a cherry and place under the 
grill, but not too close, until the meringue is tipped with golden brown. 

Warm brandy, pour over meringue, ignite and serve immediately. 

Suggested Fruits 

Bananas, peaches, pears, sprinkled with orange juice to prevent discolouration. Depipped grapes, 
cubed pineapple, melon and mangoes. Laurie Wener 
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le Pancakes 


° 8matzot * 100g sugar 

* 1apple, peeled and grated * 10ml/2t cinnamon 

* 100graisins * pinch salt 

° 100g currants ° 5eggs, separated 

° 509 slivered almonds (optional) * oil for frying 

Soak matzot in cold water and drain. Add all of the ingredients, except the egg whites, and mix 
well. Beat egg whites until stiff and fold into mixture. 

Heat oil in a pan and drop 2 tablespoonfuls (per pancake) into it. Fry on both sides. Serve hot, 
sprinkled with cinnamon and sugar. 


Alternatively: 
Fill a greased ovenproof dish with the mixture. Bake at 180°C / 350°F for about 1 hour or until 


golden brown. Serve with apple sauce. Martha Mannsbach 


Apple Schalet Serves 6-8  [P/D] 


* 6 — 8 medium green apples * 250ml / 1 сир matzah meal 
250ml / 1 cup sugar * § eggs, separated 
7ml / 13t cinnamon e 125ті / 2 cup sugar 


187ml / 3 cup ground almonds * lemon juice 
250ml / 1 cup kosher Muscadel * butter/margarine — a pat for each apple. 


Mixthe matzah meal and kosher Muscadel. Allow to stand for 1 hour. Peel the apples, slice a “lid” 
off each, remove the pips and scoop out a little extra apple. Chop the “lid” and the scooped out 
apple and mix with the 250ml / 1 cup sugar, cinnamon and almonds. Fill the apple hollows with 
this mixture and place in a greased, ovenproof dish. Dot with butter/margarinc. 

Beat the egg yolks and add the 125ml / 2 cup sugar gradually. Add a little lemon juice to taste. 


Combine this with the matzah meal mixture. 
Beat the egg whites until stiff. Fold in the matzah meal mixture, pour over the apples and bake at 


180°C / 350*F for 1} hours. Invert onto serving platter. Grete Siegel 


Apple Pudding P| 


У ноті а: grated * 4eggs 


о о о а 


* 160ml/$ cup sugar * whole almonds 

e 125ml/2 сир matzah meal * rind of 3a lemon, grated 

Cream sugar and egg yolks. Add apples, lemon rind and matzah meal. Beat egg whites stiffly and 
fold in. Pour into greased ovenproof dish. Top with almonds. Bake at 200*C/ 400*F for 20 minutes 
until golden brown. Thalia Lichtenstein 


Apple Charlotte D 


° 2matzot ° 30m! / 2T raisins 
* 125g butter, cut into blocks * 15ml/1T almonds or pecans, blanched 
and chopped 


° 500ml/2 cups apples, thinly sliced 

* 60ml/4 cup sugar e 1ml/4t cinnamon 
° 3 eggs, separated 
Soak matzot in water until soft. Squeeze dry. Add beaten egg yolks and the rest of ingredients. 
Beat egg whites until stiff and fold into the mixture. Pour into well greased ovenproof dish and 


bake until golden brown, approx 1 hour, at 180°C / 350*F. Serve hot with cream or Wine Créme, 
р. 102 B'nai Brith Pesach Recipe Book 
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Snow Capped Fruitv Apples Servs6 |P/D 


* 6 Granny Smith apples, peeled and * 1lemon 
cored e 15 — 30ml/ 1 — 2T pareve 
* 125g stoned dates, chopped margarine/butter 
e 125ml/4 cup seedless raisins or sultanas ° З egg whites 
* 10ml/2t mixed peel, finely chopped * 90ml/6T sugar 
e dëm / ЗТ brown or white sugar e 125ml 2 cup flaked almonds 


5ml / 1t cinnamon 


Rub apples with cut lemon to prevent discolouration. Mix the dried fruit, sugar and cinnamon 
and a little lemon juice and fill the apple centres. Top with a pat of margarine/butter, place in a 
well greased ovenproof dish with a little water and bake at 180°C / 350*F for 30 minutes or until 
just soft. Remove from oven. Beat the egg whites until stiff. Gradually add the sugar, beating until 
they are thick and shiny. Spoon or pipe over the tops of the apples, sprinkle with almonds and 


bake at 220°F / 450°F until the almonds are lightly browned. Serve immediately. 
Bertha Sherman 


Apricot Soufflé IP 


* 250g dried apricots * 15ml/1T smooth apricot jam 

* 60 — 125ml / 4 — 2 cup sugar, to taste ° 3 egg whites 

e 15ml/ 1T Cointreau or brandy ° flaked almonds 

Stew the dried apricots with the sugar. Add the jam and Cointreau/brandy. Mix well. Whip the 
egg whites until stiff and fold in apricot mixture. Pour into greased mould, sprinkle with flaked al- 


monds and little sugar. Place mould in a pan of hot water and bake for approximately 25 minutes 


or until firm. Phoebe Shapiro 


Almond Soufflé Pudding [2 


e 1large potato, boiled and mashed ° 250g castor sugar 
* Beggs, separated * 250g ground almonds 


Cream potato with sugar, adding a tablespoonful at a time. Add almonds and lightly beaten egg 
yolks. Blend together well. Lastly fold in stiffly beaten egg whites. Pour mixture into a large, 
greased ovenproof dish or into individual ramekins. Bake at 180°C / 350°Е for 20 — 30 minutes. 


Tessa Budow 
Hot Banana Split Serves 6 — 8 р 
* 6 bananas, halved lengthwise ° 15ml / 1T butter or margarine 
* orange juice * orange zest 
* 60ml/4T brown sugar * flaked almonds, toasted in 180°C / 350°F 
* good pinch cinnamon - oven until light brown. 


* 15ml/ 1T brandy 


Place bananas flat side down in shallow, greased, ovenproof dish. Combine remaining ingredients 
in a saucepan and bring slowly to the boil until sugar is dissolved. Boil for a minute or two, pour 
over bananas and bake at 200°С / 400*F for 20 to 30 minutes or until bananas are soft. Scatter with 
toasted almonds and serve with cream or ice cream. 


107 


Aunt Rosie's Steamed Fruit Pudding Er 


* 250g cold butter/vegetable shortening * 500g mixed fruit 

* 500ml/2 cups matzah meal ° 1 small carrot, finely grated 

e 250ml/1 cup cake meal * 15ml/1T brandy 

* 2,5ml/3t salt e 10ml/2t syrup 

* 250ml/1 cup sugar e 10ml/2tapricot jam 

* 5ml/ 1t cinnamon * 15 — S0ml/1 — 2T orange juice or water 
* 2,5ml/t mixed spice * 2eggs К 

° 2,5ті / 2 ginger 


Grate or cut butter/vegetable shortening into matzah meal, саке meal and salt. Add 500g mixed 
fruit and grated carrot. In a smaller bowl, beat the eggs lightly. Add brandy, syrup, jam and orange 
juice/water. 


Pour egg mixture over fruit mixture and mix well. Pour batter into a greased ovenproof pudding 
basin. Place in a saucepan of hot water on a trivet. Cover and steam for at least 4 hours. 


At this stage the pudding may be cooled and refrigerated or frozen. Before using steam for an- 
other 2 hours. 


Rose Peltz 
Matzah Prune Pudding P 
e 2 matzot © 2,5ml/3t ground ginger 
* 15ml/1T sugar * 2,5ml/3t cinnamon 
e 1apple, chopped * 15ml/ 1T chicken fat 
* 2,5ml/ 3 salt * 10 prunes pitted and cut up 


* 2eggs, beaten 


Soak matzot in water. Drain and break into pieces. Add rest of ingredients, mix, and if mixture is 
too dry, add a little boiling water. Place into a baking dish and bake at 150°C /300°F for 30 minutes. 


Adele Searll 
Prune Pudding P| 
* 500g prunes * 187ml/3 cup sugar 
° 6eggs, separated * juice of half a lemon 


Stew prunes in water with lemon juice. Depip and mash prunes very well. Add sugar, stir and fold 
in stiffly beaten egg whites. Spoon into greased ovenproof dish and bake at 150*C / 300°Е for 30 
minutes until slightly browned. 


Use the egg yolks to make a custard to serve with the prune pudding if serving with a Milchik meal. 
For custard see page 22. Carol Gruss 
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Fresh Peach Rino Serves 10 — 12 


* Bripe peaches or greengages, mashed * 250ml/1 cup boiling water 


(approximately 2 — 23 cups * 5ml/ 1tlemon juice 
* 125ml / > cup castor sugar * 250ml/1 cup cream or Orley Whip, 2 
* 2 pkts kosher l'Pesach jelly, peach or envelopes 

greengage 


Mixthe peaches and castor sugar together. Dissolve the jelly in boiling water and add to the peach 
mixture. Add the lemon juice. 


Whip cream/Orley Whip until peaks form and fold into peach mixture. 


Rinse ring mould, shaking out excess water and fill with mixture. Refrigerate to set. To unmould, 


gently slide the tip of a knife along the edge. Dip briefly into hot water and invert onto a serving 
platter. Garnish with fresh peach slices and lemon leaves. 


This is a delicious, fresh tasting dessert and puts end of season, soft peaches to good use. 
Esther Surdut 


Serves 8 Ib] 


Passover is the time of the sponge cake. Tricky at the best of time, without the aid of a raising 
agent it may rise to great heights only to collapse into a shapeless heap. Don't despair, salvage the 
remains, along with your pride, and construct a magnificent dessert! 


Trifle 


2 Monge cake or Swiss roll, thickly * 100g pecan or walnuts, coarsely 
slic 


chopped 

* 800ml pouring custard, made with milk 
and cream. (See page 22). 

* 2 ркіѕ red kosher I’ Pesach jelly, made 
up and refrigerated to set (optional) 


youngberry or similar jam 

* kosher Muscadel 

* 4large bananas, sliced and sprinkled 
with orange juice 

750ml / 3 cups (approximately) canned 
or fresh fruits, sliced or diced, eg. 
peaches, pears, apricots, litchies 
(whatever kosher 1'Pesach canned fruits 
are available). 

Spread jam on both sides of the sponge cake slices. Place in a flat dish and sprinkle as generous- 
ly as you please, with kosher Muscadel. Cut the jelly into slices or cubes. Layer in a glass bowl as 
follows: cake, fruit, nuts, custard, jelly (optional), cake, etc. ending with a layer of custard. Cover 
with clingfilm and refrigerate until required. May be prepared the day before. Before serving, 
spread with lightly whipped cream and garnish with glacé cherries and nuts or chocolate curls. 


Alternative: Omit the jelly and use chopped glacé fruits instead of fresh fruit. Laurie Wener 
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Chocolate Farfel Roll Serves 12_|P/D] 


• 750ml / 3 cups matzah farfel * 45ml/3T wine 

° 90ml / 6T water e 15ml/1T brandy 

* 250g bittersweet or milk chocolate. * 250ml/1 cup margarine 
Reserve 3 for glaze. * 125ml / 5 chopped walnuts 


* боті /4 cup granulated sugar 


In a large bowl, sprinkle the farfel with 6 tablespoons water to moisten. Melt 3 of the chocolate 
with sugar and wine in double boiler. When blended, remove from heat and stir in brandy. Set 
aside to cool slightly. 


Beat margarine until fluffy. Gradually add chocolate, mixing until blended. Stir in matzah farfel 
and chopped walnuts. Take a piece of greaseproof paper about 30cm long. Wrap mixture in it and 
mould into log. Refrigerate until firm. 


Glaze: 
* 85g (remaining lot Slab) chocolate * 60 — 125 ml / cup nuts finely chopped 
* 45ml/3T water * (optional) freshly grated coconut 


Melt the remaining 4 of the chocolate and blend with water. Remove waxpaper from log and pour 
glaze over top. Sprinkle with finely chopped nuts and coconut if desired. 


Refrigerate again for several hours. Serve cold, cut into slices. Randy Leib 
Quick Chocolate Mousse Serves 6 — 8 

* 250g cooking chocolate * 5ml/ trum 

e 125ml/2 cup water * 5eggs, separated 


Melt chocolate with water in a saucepan over direct heat until smooth. Cool. Add rum and well 


beaten yolks. Beat egg whites until stiff and fold in with metal spoon. Refrigerate. 
Ruth Rackovsky 


Mocha Chocolate Mousse Seve8 [D 


* 300g dark chocolate * 4eggs whites 
* 150ml cream * 45ml/3T castor sugar 


* 30ml/2T strong coffee * 15ml/ 1T brandy (optional) 


Melt chocolate and cream over hot water. Stir to blend. Stir in coffee and allow to cool a little. 
Whip egg whites until stiff. Add castor sugar slowly, whipping continuously until the egg whites 
are thick and shiny. Fold in 30ml / 2T of the chocolate/cream mixture then beat in the remainder. 
Pour into serving bowl and refrigerate for a minimum of 4 hours to set. 


Tip: For a ‘marble’ effect. Use J white chocolate and 4 dark chocolate and swirl together. 
Michelle Shev 
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Passover Baking Tips 


Baking is the one area of cooking where one's skills are truly tested. Poor technique or errors are 
difficult, often impossible, to hide, especially during Passover when our only “raising” agent is thin 
air, incorporated by means of eggs and whipped egg whites which are inclined to collapse at the 


slightest provocation. 
If you have not yet perfected your baking, these tips may be of assistance to you. 


The Egg in Baking 


A baker's dozen pointers to make your bakes tops! Ve = 


Aog» 


© 90 


10. 


11. 
12. 


13. 
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Use eggs at room temperature only as they will whip to a much greater volume than when 
cold. 

To *warm" cold eggs, immerse in warm tap water for a few minutes. 

Unless otherwise specified, use large or extra large eggs for baking. 

When separating a number of eggs, separate each white into a small glass bowl, then trans- 
fer it to the large bowl. This will prevent contamination of all the egg whites should a yolk 
accidentally be broken. 

Egg whites should be placed only in scrupulously clean glass, enamel or metal containers. 
Beaters should be clean and free from any traces of grease which would prevent them from 
whipping properly. 

The professionals whip their egg whites in a copper or copperplated bow! with a balloon 
whisk, or so they say, in order to obtain the greatest volume. This requires more time, pa- 
tience and elbow grease than most of us can spare. I am happy to sacrifice that tiny bit of 
volume in favour of a glass mixing bowl and electric hand beater used in a circular (one way 
only) whipping movement. 

Eggs which are “beaten until stiff" for incorporating into a heavier mixture must be beaten 
until stiff peaks form but not until they become dry and lumpy as they will be difficult to in- 
corporate smoothly into the heavier mixture without much of the air being beaten out. It is 
a good idea to first lighten the heavier mixture by lightly folding in about 3 of the whipped 
egg whites and then folding the two mixtures together until just mixed. 

Always use a metal spoon when folding in egg whites. 

Whip egg whites just before you need them as left to stand, they will lose volume and irre- 
trievably break down. A second pair of beaters reserved for this purpose is invaluable if you 
do a lot of baking. 

Egg whites freeze very successfully. Store in a glass screw top jar in the deepfreeze and add 
to it as required. Thaw and bring to room temperature before using. 


125ml / 3 cup egg whites = 4 large egg whites (approximately). Use for meringues, pavlo- 
vas, lemon meringue, macaroons. 


Unused egg yolks can be covered with a thin film of cold water and refrigerated in a sealed 
container for a few days. Use for mayonnaise, créme brulée or custard. 

When adding sugar to whipped egg yolks, do so gradually, whipping continuously until all 
the sugar is incorporated and the mixture is thick and pale lemon in colour. 

You have just whipped your egg whites very well and the telephone rings. Don't panic! Cover 
and invert the bowl. The egg whites will retain their volume for some time. 


Bobbe Esther's Sponge Cake Р| 


My Bobbe's recipe, imported all the way from Poland is not dry but so “spongy” that our family 
uses this recipe throughout the year. Be prepared to use a lot of eggs. 


* gextra large eggs, separated * juice of half a lemon and grated rind 

e 975ml / 12 cup sugar * juice of half an orange and grated rind 
* 250ml/1 cup cake meal * 15ml/1T wine 

© 125ml /2 cup potato flour * cinnamon 


Cream egg yolks, add sugar gradually and beat very well. Add all the juice, rinds and wine and 
stir in. Beat egg whites until very stiff. Pour egg whites onto yolk mixture, but do not fold in yet. 
Sift flour over egg whites. Now fold in gently. Oil cake tin and line with greaseproof or baking 
paper. Pour in half the cake mixture, sprinkle with cinnamon, add rest of mixture. Bake for ap- 


proximately 1 hour in moderate oven, 180°C / 350°Е. Sonia Shapiro 
Bobbe Riva’s Sponge Cake P| 
* 8 eggs separated e 60ml/4 cup potato flour 
* 250ml/1 cup castor sugar * zestand juice of 1 lemon 


* 187ml/3 cup cake meal 


Sift the flours together. Beat the egg yolks well, adding the sugar gradually and continuing to beat 


until the mixturc is thick and pale. Add the lemon zest and juice. Add the flours in batches and 
fold in, mixing well. Beat egg whites until stiff, but not dry. Fold in yolk mixture and pour into a 
greased tin. Bake at 160°C / 325°Е for 60 to 70 minutes. Rochelle Maisel 
Passover Orange Sponge Cake D 
° 8eggs, separated * juice of 1 orange 
* 8eggs, whole e 125ml I Y cup cake meal 

250ml / 1 cup sugar * 125ml | 1 cup potato flour 
* pinch salt 


Beat together the 3 whole eggs and 3 yolks. Add the sugar gradually whilst beating continuously 
until light coloured and thick. Beat in salt and orange juice. Fold in sifted cake meal and potato 
flour. Beat the 3 egg whites until stiff and fold into mixture. Pour into lined and greased cake tin. 
Bake at 180°C / 350°F for 45 minutes or until well risen and done. Shelley Suiza 
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Chiffon Cake [2 


° 6 eggs, separated e 375ml / г cups potato flour 
* 250ml/1 cup water * 375ml / 12 cups castor sugar 
• 187т\/% ой * pinch salt 

* 187ml /Ẹ cake meal * zest of orange 


Sift together in a mixing bowl cake meal, potato flour, castor sugar and salt. Make a well in the 
centre, add oil, egg yolks and orange zest. Gradually add the water, beating very well. With clean 
beaters, whip egg whites until stiff, but not dry. Fold carefully into the yolk mixture. Pour into an 
ungreased chiffon tin and bake at 160°C / 325*F for approximately 1 hour. Invert tin and cool com- 


pletely before removing the cake. Ruth Goldberg 
Cheese Cake D 
Pastry: 


Use Almond Tart Pastry on page 121. 
Press into greased and floured (potato) ovenproof dish. Omit jam. Prick and bake blind at 180°C/ 
350°F for 7 — 10 minutes. 


Filling: 

° 4 tubs smooth cottage cheese e 250m! / 1 cup sugar 

* 250ml/1 cup cream * 15ml/ 1T potato flour 
^ 4eggs 


Combine all ingredients except cottage cheese, and beat well. Blend in cottage cheese using 
wooden spoon. Pour into prepared pastry shell and bake at 100*C / 200°Е for 1 hour. Remove gent- 


ly from oven and cool before serving. Esther Surdut 
Crustless Cheese Cake [р 
* butter (not margarine) e 30m! / 2T potato flour 
* 150g almonds, unblanched and finely * 250ml! / 1 cup sugar 

chopped or ready ground almonds ° 2 extra large or jumbo eggs 
* 500g smooth cottage cheese * lemon zest, grated (optional) 


e 125ml/À cup cream 
Grease a 25cm pie dish liberally with butter. Sprinkle ground almonds evenly over the buttered 
surface. Pat in with the back of a spoon. Refrigerate. 


Beat eggs, adding the sugar gradually until thick and pale in colour. Stir the cheese and cream 
together with a spatula and fold into the mixture. Sift the potato flour over and fold in. 


Pour carefully into the nut lined dish and bake at 160°C / 325*F for approximately 35 minutes. 
Laurie Wener 
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Moist Chocolate Roulade with 
Orange Almond Cream serves 8 DS 


A light quick hand will be rewarded with a feather light texture, heavenly taste and professional 
finish! 


Roulade 

* 200g good quality dark chocolate ° Б extra large eggs, separated 
broken into pieces e 187ml/3 cup castor sugar 

* 30ml/2T hot black coffee * pinch salt 


Preheat oven to 180°C / 350°F. Line a roulade or Swiss roll tin with greased greaseproof or bak- 
ing paper, slitting the corners to ensure a neat fit. Melt chocolate over hot water or in microwave. 
When completely melted, stir in the coffee and allow to cool. 


Place egg whites in a large bowl (not plastic) and the yolks in a smaller mixing bowl. Whip the egg 
yolks well. Add the sugar gradually, beating continuously until the mixture is thick and creamy. 
Fold in the chocolate mixture. Beat the egg whites (with scrupulously clean beaters), until peaks 
form. Take 3 of this mixture and fold into the yolk mixture with a metal spoon, to lighten it. Pour 
the yolk mixture gently over the egg whites and fold in with a metal spoon. Pour into tin, level with 
a spatula, cover loosely with a sheet of baking paper and bake for approximately 20 minutes or 
until a skewer comes out clean. Place a sheet of baking paper over a metal rack. Invert roulade 
onto this. Place a clean, slightly damp dishtowel over the roulade and allow to cool completely. 


E remove paper. Trim edges with a sharp serrated knife. An electric carving knife works 
well. 


Filling 

3 250ml cream (or substitute) lightly * rind of 1 or 2 oranges 
whipped e 15ml/1T Cointreau or brandy 

* 15ml/1T castor sugar or to taste ° 100g flaked almonds, toasted 


Mix filling ingredients, excluding nuts, and spread about half of it onto the roulade. Sprinkle with 
nuts and roll up with the help of the paper on the rack. May be prepared to this stage the day be- 
fore, covered and refrigerated. Pipe cream over the top and garnish with almonds. 
Suggestions for fillings 

Cream with Sour Cherries: Spread roulade with slightly sweetened cream. Layer with drained, 
canned sour cherries, roll. Decorate with cream and dark chocolate curls. 


Mocha Cream with Walnuts: Sml / 1t each of cocoa and pure instant coffee dissolved in a little 
boiling water with 10 — 15ml/2 or 3t sugar. Cool, fold into whipped cream. Spread cream, sprinkle 
with chopped nuts and roll. Decorate with swirls of plain cream and a few whole walnuts. 


Strawberry Cream: Sprinkle 300g strawberries with a little castor sugar, drain for a few hours in 
a colander. Reserve a few pretty ones for garnish. Chop the remainder or purée in a processor. 
Fold into whipped sweetened cream. Spread on roulade and roll. Decorate with cream and whole 
or halved strawberries. Laurie Wener 
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Chocolate Muscadel Raisin Cake E 


e 60ml/4 cup dark seedless raisins ° 3 eggs, separated 
• 60ml/i cup kosher l'Pesach Muscadel * 167ml p cup granulated sugar 
* 200g dark chocolate * 200ml / 5 cup ground almonds 
e 125ml/i cup butter or margarine cut * pinch salt 

into blocks 


Soak the raisins in the wine for 10 minutes or longer. Melt the chocolate slowly over simmering 
water. Remove from heat and stir in blocks of butter one piece at a time. Set aside to cool. 

Set oven to 190°C / 375°F. Grease and line the bottom of a deep baking tin with a circle of grease- 
proof or baking paper. 


Beat the egg yolks, adding the sugar gradually until the mixture is pale yellow and fluffy. Reduce 
speed and blend in the chocolate. Fold in the almonds, then raisins and wine. Whip the egg whites 
in a large mixing bowl (not plastic) until soft peaks form. Fold about 4 of the egg whites into the 
chocolate mixture, with a metal spoon, to lighten it. Pour the lightened chocolate mixture gently 
over the egg whites and fold in with a metal spoon. 


Pour batter into tin and bake for approximately 20 minutes until the outer edge is firm to the touch 
and the centre is still slightly soft. Place the pan on a wire rack for 10 minutes to cool. Remove 
from pan, pecl off paper, cool and place on a serving plate when cold. 

Chocolate Glaze 

* 100g dark chocolate * 45ml/3T unsalted butter 


Melt the chocolate over simmering water. When completely melted add butter one piece at a time. 
Stir until smooth. Cool for 5 — 10 minutes. Pour over cake, spreading with metal spatula if necess- 
iy. Stand at room temperature for at least 30 minutes but preferably overnight before serving. 


Jane Raphaely 
Chocolate Cake with Wine D 
* 4eggs * 125ml/3 cup cake meal, sifted 
* 125ml/ сир sugar * 60ml/4 cup wine 
e 125ml/2cup almonds, chopped * juice of one orange 
e 125ml/2 сир chocolate, grated 


Beat egg yolks well. Add sugar gradually, continue beating until thick and pale. Add chocolate, 
orange juice, wine, cake meal and nuts. Fold in well. Beat egg whites until stiff and fold into egg 
yolk mixture. Bake for approximately one hour at 160°С / 325*F. Shana Katzman 


With Our Best Wishes 


Mr & Mrs Oscar Felthun 
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Chocolate Fridge Cake [P] 


This recipe was given to me by my American friend Debbie, who was a Rebbetzen in Cape Town 
several years ago. This luscious dessert is irresistible and very rich and creamy. Don’t count the 
calories. Remember, this is a once a year treat so eat and enjoy. This cake is not baked, but re- 
frigerated overnight to develop the full flavour. 


* 200g dark chocolate * 10 — 11 matzot 
* 250g margarine (pareve) * 250ml/1 cup sweet red wine or black 
* 500ml/2 cups sugar coffee 


* 6eggs separated 


Melt the chocolate in a double boiler. Cream margarine and sugar until fluffy. Add one yolk at a 
time beating well after each addition. Add the melted chocolate and beat well. Beat the egg whites 
stiffly and fold into the chocolate mixture. Dip each piece of matzah in the wine or coffee and 
drain off excess liquid. Place on plate and spread chocolate mixture over. Keep layering until the 
matzot are used up and only enough chocolate remains to cover the sides and top. Refrigerate. 


Novel cake to serve with coffee or tea. Makes a delightful dessert, sliced thinly with icecream or 


fruit salad. Sonia Shapiro 
Variation: Mocha Filling: 

* 60ml/4T instant coffee ° 30ml / 2T water 

e 125ml/ 3 cup cocoa ° 2eggs 

e 375ml / 12 cups sugar * 75ml/5T pareve margarine 

Combine first 5 ingredients. Stir over low heat until the mixture thickens. Remove from heat and 
stir in margarine. Cool and refrigerate to thicken further. Proceed as above. Kela Steinhaus 
Gateau de Datle — Date Cake [2 
* 4eggs * 1 packet dates soaked in 250ml / 1 cup 

* 45ml/3T sugar hot water 

e 30ml/2T oil * 35ml/2T + 1t cake meal, sifted 

e 250ml/1 cup walnuts, chopped * 20ml/1T + 1t potato flour, sifted 


Beat eggs well, adding sugar gradually. Add oil, dates and water. Fold in dry ingredients and nuts. 
Pour into greased ovenproof dish and bake at 180°C / 350°F for approximately 40 minutes. 


Sophie Codron 
Swiss Roll IP 
* 4extra large eggs e 125ml/À cup sugar 
* 50g cake meal ° §ml/ 1t vanilla essence or little grated 
* 50g potato flour citrus zest 


Line a Swiss roll tin with greased greaseproof paper or baking paper. Sift flours together. Beat 
egg yolks, adding sugar gradually, until thick and pale. Add cake meal and fold in lightly. Beat egg 
whites until stiff but not dry. Fold into the egg yolk mixture. Add vanilla essence. Bake at 200°C / 
400°F for 10 — 15 minutes. Turn onto a damp sugared cloth. Spread with warm jam and roll. 
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le Tart 


* 125g butter ° 20ml/1T heaped ground almonds 

* 125ml /} сир sugar * stewed apples (5 — 6 Granny Smith 

° 3 eggs, separated apples, depending on size, cored and 
* 125ml/ ў cup matzah meal cut into wedges) 

° 125ml/2 сир potato flour 


Cream butter and sugar. Add egg yolks and beat until creamy. Add dry ingredients and almonds. 
Pat mixture into a greased pie dish and arrange stewed apples on top. Bake for 15 minutes at 
200°C / 400°F. 

Topping 

° З egg whites ° 30ml / 2T castor sugar 


Meanwhile beat egg whites stiffly with sugar and cover top of tart with this meringue. Reduce the 
oven heat to 150°C /300°F and bake for a further 10 minutes or until meringue is firm and golden 


brown. Ethne Sass 
Apple Cake D 
° 8medium Granny Smith apples * 2cinnamon sticks 

° 15ml/1T sugar * ground cinnamon and sugar 


Peel, core and cut apples into wedges. Gently stew apples in a little water with cinnamon and sugar. 
Remove apples when still firm and drain well. Grease a large ovenproof dish and cvenly fill with 
apples. Generously sprinkle cinnamon and sugar over the apples. 


Topping 
° 250ml/1 cup sugar © 125ml/3 cup cake meal 
* 187ml/3 cup oil * Sextra large eggs 


e 125ml/À cup potato flour 
Beat the sugar and oil together. Add flours which have been sifted together and lastly add eggs. 


Beat very well until light and fluffy and pour mixture over the apples. Bake at 180°C / 350*F for 45 
minutes to 1 hour. Delicious with fresh whipped cream. (Suggestion: If available for Pesach, 
sprinkle raisins, sultanas and mixed peel generously over the stewed apples before cinnamon, sugar 
and batter are added.) Esther Surdut 


Apple and Almond Tart 8 — 10 servings D 


* 750g cooking apples (about 6 medium e 1 stick cinnamon 


sized Granny Smith variety) * 5ml/ 1t grated lemon peel 
* 60ml/4 cup honey * 5ml/itlemon juice 
° 30ml / 2T butter * 15ml/1T brandy/Passover wine 


Peel, core and slice apples. Make syrup by boiling the honey, butter, cinnamon, lemon peel, lemon 
juice and brandy/wine together. Add the apple wedges and simmer for 10 minutes. Spoon into 
greased pie dish. 

Almond topping 


* 100g butter * 2eggs beaten 

° 100g castor sugar * 100g ground almonds 

Cream butter and sugar. Add eggs and beat well. Fold in almonds. Spoon over the apples in the 
pie dish. Bake at 180°C / 350°Е for 45 minutes until golden brown and done. Ina Paarman 
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Almond Tart [D] 


This large flat tart always looks elegant on the tea table. It is equally attractive cut into diamond 
shapes and placed on individual petite doilies. 


Base 

e 250ml/1 cup potato flour * 60ml / $ cup sour cream 
e 125ml E cake meal * 1egg 

° 125ml / 2 cup soft butter * smooth apricot jam 


125ml / 5 cup sugar 


Mix all ingredients together in electric mixer or with wooden spoon. Gather into a ball. Dust with 
cake meal, flatten, wrap in foil and refrigerate for 30 minutes. Grease and dust a large Swiss roll 
baking tin with potato flour. Roll out pastry, spread with smooth apricot jam, prick well and bake 
for 7 — 10 minutes at 180°C / 350°F or until a pale biscuit colour. 

Topping 

* 200g flaked almonds e 125ml / $ сир sugar 

* 125g butter * 45ml/3T milk 

Melt butter and add the other ingredients, stirring continuously for approximately 10 minutes over 
low heat. Spread evenly onto base and return to oven at 200°C / 400°F. Bake until golden 5 — 7 
minutes. Slide a sharp knife around the edges and, whilst still hot, invert onto a similar sized tray 
covered with greaseproof paper. Invert again onto a cooling rack. Gently peel off paper. When 
cold, the cake will be firm enough to be transferred to a serving tray. Esther Surdut 


Pecan Nut Torte [D/P] 


Basic Torte Dough 

* 250g butter or margarine 

e 250ml / 1 cup castor sugar 
* 500g fine cake meal 


° 1 orange, juice and rind, finely grated 

e 125ml / > сир heavy cream or Orley Whip 

° 4eggs 

Cream butter and sugar until light and fluffy. Add eggs one at a time, beating until well blended, 

Add rind and juice. Blend. Fold in cream and then the cake meal. With cool hands gently form a 

brick. Wrap in greaseproof paper. Leave to rest for at least 2 — 3 hours or overnight, Dough can 

be kept in refrigerator for at least a week. This is a good basic dough for tarts and also makes ex- 

cellent biscuits. 

Pecan Nut Filling 

* 1 unbaked pie shell with edges fluted or ° 125ml extra pecan nuts for garnish 
crimped ° 60ml/4T butter or margarine 


* 250ml/1 cup golden syrup * 60ml/i cup water 


* 125ml/ > cup brown sugar 
* 250ml/1 cup pecan nuts, coarsely 


5ml / 1t vanilla essence 
3ml / Ж salt 


chopped * 3large eggs, well beaten 


Place sugar, water and syrup into a heavy-bottomed saucepan and cook over low heat until mix- 
ture thickens. Remove from stove and slowly add the beaten eggs, stirring vigorously until well 
blended. Return to stove and add the butter/margarine, vanilla essence, nuts and salt. Cook for a 
further minute and remove. Transfer to unbaked pie shell and smooth with palette knife. Sprinkle 
top with remaining extra nuts. Bake in a preheated oven 220°F / 450°Е for 10 minutes and then re- 
duce heat to 160°C / 325°Е for a further 30 — 35 minutes. Serve with whipped, flavoured dairy or 
non-dairy cream. Gloria Rootshtain 
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Nut Cake Б 


* Beggs, separated * 250g hazelnut or almonds, ground 
* 250g sugar * 20ml/1T 4 1t matzah meal 


* 10ml/2t brandy or rum 


Whip egg yolks well. Add sugar gradually, whipping continuously until thick and pale in colour. 
Continue whipping whilst adding liquor, nuts, and matzah meal. Lastly fold in stiffly beaten egg 
whites. Pour mixture into a well greased cake tin. Bake at 180°C / 350°Е for 45 minutes. Switch off 
oven but do not open the oven door. After 15 minutes carefully open door but leave cake in oven 
until cold. Ice with the following icing. 


Mocha Cream Icing 


° 125g butter * 1 egg yolk 
° 45ml/3T icing sugar, if available * 15ml/1T pure instant coffee or Jr coffee 
° 5ml/1t brandy or rum and JT cocoa 


Cream butter and sugar. Add other ingredients. Blend well and ice with a rosette nozzle. Refrige- 
rate cake until required. 


Note: If almonds are used, add lemon juice instead of brandy or rum. Martha Mannsbach 
Carrot Walnut Cake Р) 
* 187ml/3 сир cake meal * 250ті / 1 cup walnuts, finely chopped 

* 6jumbo eggs, separated * grated zest of 2 oranges 

* 250ml/1 cup castor sugar * extra cake meal for dusting pan 


250ml / 1 cup grated carrot 


Grease a 23cm cake tin, and dust with cake meal. Beat yolks until thick. Add sugar slowly, beat- 
ing continuously until the mixture is pale yellow in colour and very thick. Add the carrot, nuts, rind 
and cake meal and beat until well combined. Beat the egg whites (with scrupulously clean beaters) 
with a pinch of salt until stiff but not dry. Fold half the egg whites into the yolk mixture, then gent- 
ly pour the mixture around the remaining egg white and fold in with metal spoon. Pour into bak- 
ing tin and bake at 180°C / 350°Е for 40 — 45 minutes. Leave cake in the pan on a rack to cool. 
Gently loosen around the edge with a knife and remove. 


Passover Fruit Cake P/D 
° 250g margarine or butter e 9375ml/12 cups cake meal 

° 4eggs e 125ml/i cup brandy 

° 250ml/1 cup sugar * 20ml/1T + 1t honey 

* 975ml/ 12 cups fruit mix * pinch salt 

* 12cherries 


Cream sugar and margarine. Add eggs one at a time, beating well. Add fruit, cake meal, honey 
and brandy. More brandy may be added if desired. Pour mixture into greased tin. Bake at 160°C / 
325°Е for 50 — 60 minutes. Sophie Codron 


Banana Cake PI 


* 425ml /Ä cup walnuts, finely chopped ° 375ml / 13 cups sugar 


* 2large, ripe bananas, puréed e 15ml/1T lemon juice 
* Beggs, separated e 125ml 5 cup potato flour 
* pinch of salt e 125ml/2cup cake meal 


Inalarge bowl beat egg yolks with salt for 1 minute. Gradually add half the sugar and beat for ap- 
proximately 3 minutes. Slowly add the bananas and lemon juice, continuing to beat for 3 minutes 
longer. Sift the potato flour and cake meal together and fold into the egg mixture. Beat egg whites 
until foamy. Gradually add the remaining sugar and continue beating until stiff but not dry. Fold 
the egg yolk mixturc gently into the egg white mixture with a metal spoon. Fold in the nuts. Pour 
into greased baking tin. Bake at 180*C / 350°Е for 1 hour. Reduce oven temperature to 150°С / 
300*F and bake for a further 10 minutes. Invert immediately and allow to cool. May be frozen. 


Rene Breskal 
Festive "ridge Meringue Serves8 -10 |0 
Meringue 
* 3 eggs, separated * 250ml/1 cup castor sugar 
Line two small baking trays with baking paper or greaseproof paper, greased and dusted with po- 
tato starch. Draw two 23cm circles onto paper. Beat egg whites until stiff peaks form. Add the 
castor sugar gradually, beating continuously until the mixture is thick and glossy. Divide the me- 


ringue evenly between the 2 trays and spread with a spatula. Bake at 100°C(200°F) for 13 to 2 
hours. Cool and place on a serving platter. Do not panic if the meringue cracks as the filling will 
“glue” it together. 


Filling 
* 200g bittersweet chocolate e 10ml/2t brandy 
* 200g butter e° 50g/ i cup pecan nuts, chopped 


° 80ml/2T water 


Melt the chocolate and butter on low heat. Add the water and stir to blend. Remove from heat 
and mix in the brandy and nuts. Finally add the yolks and beat in well. Sandwich the meringue 
layers with the filling. Freeze in an airtight container. Tupperware is ideal. 

Topping 

* pecan nuts, coarsely chopped 

* chocolate sauce (see page 103) 

2 hours before serving: Transfer container, without opening, from the deepfreeze to the refrig- 
erator. Rocha Yudelev 


Our Sincere 
Thanks 
to All Our 


Anonymous 
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Mystery Torte pp 


* 8matzah crackers or 2 large matzot ° 3 egg whites 
e pinch salt * 10ml/2t brandy 
e 100g pecan nuts * 225g sugar 


Chop matzot and nuts until fine. Beat egg whites until stiff. Gradually add sugar, beating continu- 
ously. Fold in nuts, matzot and salt. Add brandy. Pour into greased pie dish and bake at 180°C/ 
350°F for 30 minutes. Cool. 


Decoration: 

e 1—2 cups sliced sweetened fresh fruit or ° 250ml / 1 cup cream or Orley Whip, 
canned apricots or pineapple. lightly beaten 

Before serving, spread with cream and garnish with pieces of fruit. Shifra Jowell 

Shamali for Pesach fP] 

* 4eggs e 125ml/3 cup matzah meal 

° 125ml / 2 cup sugar * flavouring, if available 

e 125ml / 2 сир oil Syrup 

* 290ml / % cup ground, unblanched 


e 250ml / 1 cup sugar 
e 10m! / 2t lemon juice 
e 375ml / 13 cups water 


almonds 
* боті / $ cup potato flour, sifted 


Beat eggs very well. Add sugar gradually and beat for approximately 20 minutes. Beat in the oil. 
Sift together dry ingredients and fold in. Add flavouring. Pour into a greased ovenproof dish. Bake 
at 200°C / 400°F for 20 — 25 minutes or until brown. Meanwhile combine sugar and water in sauce- 
pan. Boil uncovered for approximately 20 minutes. Add lemon juice. With a warmed knife cut cake 
into squares. Insert a whole unblanched almond into each square and pour over hot syrup. Serve 
cold. Evelyn Benatar 


IVIACSTEEL 


(PTY) LTD. 


WHOLESALE DISTRIBUTORS OF 


STEEL AND FENCING 


TRY US FOR QUICK SERVICE 


LOCAL SALES AND COUNTRY SALES 


TEL: (011) 825-1245 (33 lines) 
FAX: (011) 827-2589 
HEAD OFFICE & INTERNATIONAL DIVISION: 827-9230 


PRETORIA (012) 79-9133 
DURBAN: (031) 507-1155 


P.O. BOX 7729 
JOHANNESBURG 2000 
TA: "MACSTEEL" 


THERE'S NO STEEL 
LIKE MACSTEEL 


Рр 


COR nestles in the tranquil 
Paarl Valley. 


The fine wines produced at this 
historic farm are created from the 
noblest cultivars grown on the cool 
Cape mountain slopes. 


KLEIN DRAKE 


* 


DRY WHITE 


Sample the Zandwijk kiddush, 

grape juice and Klein Draken White - 
and you'll simply be enjoying a 

foretaste of what's to come: 

n range of exclusive kosher wines for 
those who see tradition as a way of life..... 


KIDDUS 
HAVDALAK | 


Available at all the more exclusive bottle 
stores. 


FOR WHOM TRADITION IS A WAY OF LIFE. 


ZANDWUK WINE FARM, RO.BOX 2674 PAARL, 7620. Kr A MEMBER OF CAPE GATE HOLDINGS 


Kichel [2 


* 6eggs less 2 whites * salt and pepper 
* 80ml / 2T oil * 550ml/2 heaped cups cake meal, more 
* 30ml/ 2T brandy if necessary 


* 5ml/ 1t sugar 


Beat eggs well with rotary beater. Add sugar, oil, brandy and seasoning. Mix in sufficient cake 


meal to form a dough firm enough to be rolled very thinly. Wrap in clingfilm or foil and rest for 
30 minutes. 


Roll out thinly on a floured board, cut into circles or squares. Place on a greased baking sheet or 
ametal rack for an attractive fluted effect. Sprinkle with sugar and bake at 230°C / 450°F for 5 — 


10 minutes. Gill Groll 


Almond Biscuits H 
125g butter * 60ml/4T sugar 


* 5ml/ 1tlemon juice e 20ml/A4t ground almonds 
* 500ml/2 cups cake meal * whole almonds 
* 30ml / 2T cream 


Mixall ingredients together. Roll dough into small balls and flatten slightly by pressing an almond 
on top. Bake at 200°C / 400°F until golden brown. Charlene Wolf 


Lemon Biscuits [р 


* 110g potato flour * 60g butter, cubed 
* 30g cake meal * 1large egg 


* 60g castor sugar • §5ml/1tlemon rind, grated 


Sift potato flour and cake meal into a large bowl. Rub in butter with fingertips or knife. Add rind 
and castor sugar. Add the egg, using only three quarters if egg is very large. Knead lightly and roll 
out on floured board. Cut into fingers and place on a greased baking sheet. Bake at 180°C / 350°Е 
until lightly browned, approximately 15 — 20 minutes. Handle carefully as the biscuits are fragile. 


Rochelle Maisel 


Masa de Vino — Wine Biscuits IP 


* 250ml/1 cup oil e 125ml / 2 cup sweet red wine 
* 125ml/2 cup sugar * 750ml/3 cups cake meal 


Dissolve sugar in wine. Rub oil into cake meal and add wine mixture. Roll dough into small balls 
and flatten with a fork. Bake on a tray at 160°C / 325°F for 20 minutes. Sophie Codron 


This page sponsored by Solly & Ethne Sass 
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Hazelnut Chocolate Macaroons [Р 


° 4egg whites * 250g hazelnuts, ground 
e 250ml/1 cup castor sugar ° 62g / 4 slab kosher dark chocolate, 
grated 


Beat egg whites until stiff. Gradually add the sugar and continue beating until very stiff and shiny. 
Fold in the nuts and chocolate. 


Drop teaspoonfuls onto greased baking sheet and top with a nut. Bake at 150°C /300°F for 10 
minutes. Lower the oven temperature to 120°C / 250°F and bake for a further 20 minutes. Switch 


oven off and leave macaroons in to dry. Yvonne Berman 


Coconut Biscuits D 


e 5 eggs e 500ml/2 cups coconut 
* 250ml/1 cup cake meal * juice and rind of 1 lemon 
e 875ml/ 13 cups sugar * glacé cherries (if available) 


Beat eggs well and add rest of ingredients, except cherries. Mix well. Spoon teaspoonfuls of mix- 
ture onto greased baking sheet and top with glacé cherry. Bake on second shelf from top in oven 


at 180°C / 350*F for 25 minutes. Miriam Katz 
Chocolate Coated Coconut Biscuits P/D 
* 250g cooking chocolate e 187ml/3 cup castor sugar 

* 1large egg * glacé cherries, coarsely chopped 


e 375ml / 12 cups coconut 


Melt chocolate and spread evenly onto small greased biscuit tray (30 x 20cm). Cool and refrige- 
rate. Meanwhile, beat eggs well and combine with castor sugar and coconut. Spread over cooled 
chocolate and evenly insert chopped cherries.Bake in cool oven 150*C /300°Е for 10 — 15 minutes. 


Cool slightly and cut into squares. Leave to cool completely before removing from tin. 
Joyce Katz 


Coconut Pyramids D 


* 250g desiccated coconut e 2eggs 
° 150g sugar 


Mixall ingredients thoroughly. With damp hands shape into pyramids and place on a greased bak- 
ing tray. Bake at 190°C / 375*F until lightly browned. Esther Maizels 


Brownies [Р 


° 8eggs * 45ml/3T cocoa, sifted 

e 125ml/3 cup castor sugar * pinch salt 

* 90mloil * 60ml/4T nuts, chopped 

* 125ml 4 cup cake meal, sifted * 100g bittersweet chocolate 
* 125ml/2 cup potato flour, sifted 


Beat eggs well. Add castor sugar gradually, beating well until the mixture is thick and pale. Beat 
in the oil. Add the sifted dry ingredients and fold in. Pour into a greased (preferably lined) bak- 
ing tray and bake at 160°C / 325°Е for 25 — 30 minutes. Cool slightly. 

Melt the chocolate, spread evenly over the biscuit, sprinkle with nuts and leave to set. While still 


warm, cut into squares, cool completely and remove from tray. Shifra Jowell 
Moustachudos — Nut Cookies P 
* 750ml / 3 cups whole unblanched e 187ml/3 cup castor sugar 

almonds * 1egg plus 1 yolk 
e 2,5ml / Ж cinnamon e 23ml/13T honey 
* 2,5ml / 3t ground cloves * water, only a little 


Grind almonds in liquidiser or processor. Mix all ingredients together. Shape into triangles. Place 
on a greased and floured (potato flour) baking tin. Bake at 200°C / 400°F until golden brown, ap- 
proximatcly 7 minutes. Remove and cool. Beat the remaining egg white, brush on cooled biscuits 


and dust with icing sugar. Vicki Atlas 
Date and Nut Squares D 
e 3 eggs, separated * 45ml/3T cake meal 

e 60ml/ 4T castor sugar * 250ml/1 cup walnuts, chopped 

* pinch salt * 250ml/1 cup pressed dates, chopped 

* 45ml/3T potato flour (with wet knife) 


Sift flours and salt together. Beat egg yolks, adding sugar gradually until thick and pale. Fold in 
flours, nuts and dates. Beat egg whites until stiff but not dry. Fold egg yolk mixture and whites 
together. Spread into small greased Swiss roll tin. Bake at 200*C / 400°Е until done. Cut into 
squares while hot. 


Florentines [р 


* 110g butter at room temperature * 50g pecan nuts,chopped 

* 110g castor sugar * 100g ground almonds 

* 50g glacé cherries, chopped * 1egg, beaten 

* 50g citrus peel, finely chopped * For coating: 100g dark or milk chocolate 


* 75g bleached sultanas 


Mix all ingredients together with a knife or spatula. Place small heaps onto greased baking sheet 
or on baking paper. Allow ample space for spreading. Bake at 180°С / 350°Е for 10 minutes. 

Allow to cool before removing from paper. When quite cold spread with melted chocolate. Allow 
to harden and store in an airtight container. Ina Paarman 
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Meringues P 


These featherlight meringues are crisp all the way through. They keep perfectly in an airtight con- 
tainer, with greaseproof paper between the layers, for about a week. 


* 4egg whites (125ml 1 сир) at room * 250ml/1 cup castor sugar 
temperature * 2,5ml/ $t salt 


Use scrupulously clean utensils. No plastic as it is impossible to degrease properly. 


Using a rotary beater or balloon whisk, whip the egg whites until they foam, add the salt and con- 
tinue whipping until they form stiff peaks. Add the sugar gradually, no more than a tablespoon at 
atime, beating well after each addition. This is a little time consuming but well worth the light cris- 
py result! When all the sugar has been incorporated the mixture should be thick, stiff and shiny. 


Filla large piping bag with a wide nozzle and pipe shapes of your choice onto a greased and floured 
(potato flour) or preferably a baking tray lined with baking paper. Bake at a low temperature, 
110°C / 250°F, for approximately one hour. If they start to brown, lower the oven temperature. 
Switch off and leave in the oven for another 30 minutes. Cool on a wire rack. 


Meringues can be sandwiched together with whipped, flavoured cream no more than 1 hour be- 


fore serving. (Milchik) Laurie Wener 
Pesach Puffs P 
* 250ml / 1 cup water * 187ml /3 cup cake meal, sifted 

° 83ml /3 cup oil * pinch salt 

* 60mi/i cup potato flour, sifted * 4eggs 


Boil the water and oil. Add all the dry ingredients at once and beat with a wooden spoon over 
moderate heat until the dough leaves the sides of the saucepan. Remove from heat, cool slightly 
and add the eggs, onc at a time, beating thoroughly after each addition. 


Drop heaped teaspoonfuls onto a greased baking tray and bake at 220°C / 450°F for 30 minutes. 
Remove, split open at the side and scoop out any surplus dough from inside with a teaspoon. Cool 
on a rack and fill with whipped, sweetened cream, Orley Whip or cold custard and top with cho- 
colate. 

Chocolate Topping 

* 125g bittersweet chocolate * 15ml/1T margarine 


Melt chocolate, stir in margarine and allow to cool a little before using. 
Rochelle Ginsburg 
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Bubelach PP 


500ml / 2 cups cake meal 

500ml / 2 cups water 

1 large Granny Smith apple, grated 
125ml / cup kosher l'Pesach wine 
sugar, salt, ground ginger to taste 


125ml / > cup seedless raisins 
15ml / 1T ground almonds 
15ml / 1T almonds, chopped 
3 eggs, beaten 

oil for frying 


Combine the dry ingredients, raisins and nuts. Add apple and wine and mix well. Add eggs and 
sufficient water (from the 500ml) to form a consistency which will drop from a spoon (not too 
soft). Drop tablespoonfuls of the mixture into hot oil and fry until crisp and brown. Drain on ab- 


е о отот 
9' есе, 26-а 


sorbent paper. Serve sprinkled with cinnamon and sugar. Esther Miller 
Passover Rolls D 
* 500m! / 2 cups matzah meal * 250ml/1 cup water 

* Bmi/'t salt e 125ml /4 сир oil 

* 15mi / 1T sugar * 4eggs 

Combine matzah meal, salt and sugar. Bring oil and water to the boil and add to the matzah meal 
mixture. Beat in eggs one at a time. Rest for 15 minutes. With oiled hands shape into rolls, place 


on a greased baking tray and bake at 190°C / 375°Е for 40 to 50 minutes or until brown. 


Note: Passover Bagels. Shape dough into balls. Poke a hole through the middle. 
Barbara Pezaro Newman 
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A. KATZ (PTY) LTD. 
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Teiglach (1) P 


e 12 eggs, less 3 whites ° 5009 sifted cake meal, approximate 
° 45ml/3T oil measurement only 
° 30ml/2T ground ginger 


Combine the eggs, oil and ginger in a large mixing bowl. Beat very well. Add sifted cake meal to 
form a soft dough. Dust hands with cake meal and shape into “bagels”. For a cracked surface, lay 
on a board and dry in the sun. 

Syrup 

е 13kg syrup * 1,250ml/5 cups granulated sugar 

* 1,750ml/7 cups water 


Combine all ingredients in a large pot. Cover and boil briskly on high, for 20 minutes. Remove and 
dry the undersurface of the lid. Drop teiglach one at a time into the briskly boiling syrup. Boil un- 
covered for 10 minutes. Stir with wooden spoon, at least twice, and replace lid. Continue boiling 
on high for 5 minutes. Reduce heat to medium. Boil for 15 minutes. Uncover, dry lid and stir the 


teiglach. Replace lid. Cook, stirring occasionally until teiglach are brown. Remove tciglach into a 
strainer and allow the excess syrup to drain into the pot. Roll the teiglach in a sugar and ginger 
mixture. Dry on rack. 

Lily Cammerman 
Teiglach (2) P 
Dough 
° 6eggs * cake meal — sufficient to make a soft 
* 30ml / 2T oil but not sticky dough 


* 30m! / 2T brandy 


Beat together the eggs, oil and brandy. Add cake meal and knead lightly. Shape into small “ba- 
gels”. Lay on a board and dry in the sun for approximately 1 hour each side. 

Syrup 

e 1kg syrup * 750ml / 3 cups sugar 

* 750ml/3 cups water 


Combine syrup ingredients in a large heavy bottomed saucepan. Bring to the boil and boil rapid- 
ly for 10 — 15 minutes until syrup thickens. Lower teiglach, a few at a time, into the boiling syrup, 
cover and boil on high for 10 minutes. Uncover briefly and mix with a wooden spoon. Cover and 
boil briskly for another 15 minutes, lifting lid briefly once or twice to ensure that the syrup is not 
burning. Reduce heat to medium and cook until well browned. 


Remove pot from heat, pour 750ml / 3 cups hot water into syrup and mix well. 


Remove teiglach with a slotted spoon. Drain well and roll in sugar and ginger mixture. Dry on wire 
rack. Celia Zabow 
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Filled Teiglach D 


* Blarge eggs e 5ml/ it salt 

° 5 yolks * 5ml/ 1t vanilla essence 

* 15ml/1T sugar * grated rind of 1 large orange 

* 60ml/4T oil • 5000/1рКї matzah cake meal 

e 15ml/ 1T ground ginger * 500g flaked nuts or desiccated coconut, 
for garnish 


Combine eggs and whites and beat until creamy. Add the sugar, salt, vanilla essence, orange rind, 
oil and ginger and beat until well blended. Add the cake meal and knead into a soft dough adding 
extra cake meal if necessary. Roll into balls and, using the handle of a wooden spoon, make a deep 


opening into each round. Fill with a prune and an almond. Re-shape and set aside on a covered 
tray. 


Filling 

* 500g pitted prunes, halved e 125ml/3 cup brandy 

* 100g nibbed almonds 

Place prunes into bowl and leave to macerate in the brandy for a few hours or overnight. Drain, 
place an almond into cach half, roll and set aside. 

Syrup 

e 2kg golden sy: e 30ml / 2T ground ginger, dissolved in 1 

e 2,51. / 10 cups water extra cup of cold water 

e 2,51 / 10 cups sugar 

Place syrup, water and sugar into a large deep, heavy bottomed saucepan with lid. Bring to the 


boil and cook for 15 minutes on high heat or until syrup begins to thicken. Drop balls into boiling 
syrup and push down as they rise to the top. Cover with lid and cook over high heat for approxi- 
mately 30 minutes, shaking saucepan at regular intervals. 
Remove lid. With a large wooden spoon fold teiglach back into the syrup and cook for a further 
30 minutes, stirring occasionally. Slowly pour dissolved ginger around edge of saucepan (being 
careful not to burn hands as syrup splashes). Close with lid and shake saucepan gently. Cook for 
a further 20 — 30 minutes or until teiglach hold their shape when removed from syrup. 
Sprinkle nuts or coconut onto a large tray. Using a slotted spoon, remove teiglach from syrup 
allowing all excess syrup to run off and transfer onto tray. Sprinkle over with flaked nuts or coco- 
nut. 
To prepare syrup for next batch, add 5 cups of water. This syrup can successfully be used 2 or 3 
times if not allowed to burn. Prepare dough, bring syrup to the boil again and add teiglach. 
Gloria Rootshtain 


Lily's Apricot Pletzlach D 


* 1kg dried apricots * 250ml/1 cup water 
* 1,5L/6 cups sugar 


Soak apricots for approximately 30 minutes. Drain well in colander. Mince (do not chop in blen- 
der). Dissolve sugar in water and bring to the boil. Add minced apricots and stir on medium to 
high heat for approximately 20 minutes or until mixture comes clean away from the sides of the 
pot. Pour onto wet wooden board or tray and leave to cool and set overnight. Cut into diamond 
shapes or squares and roll in sugar. This makes an ideal Pesach gift. Sheila Selby 
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Pineapple and Apricot Pletzlach Rolls [2 


° 3 oranges, sliced e 1kg/ 41 cups granulated sugar 
° 2 pineapples, peeled and sliced * extra sugar for rolling 
e } kg dried apricots 


Boil oranges until soft. Add pineapple and dried apricots and mince. Add the sugar. Mix well and 
boil for approximately 2 hours over moderate heat, stirring regularly. Spread mixture onto a damp 


wooden board and leave overnight. Roll into balls and then into sugar. Phoebe Shapiro 
Prune Pletzlach P 
* 250ml / 1 cup minced dried prunes * sugar to coat 


* 250ml/1 cup sugar 


Combine prunes and sugar in a saucepan. Cook over moderate heat, stirring with a wooden spoon 
for 30 minutes. Turn onto wet wooden board. Shape into a large square or rectangle. Allow to dry 


overnight. Cut into squares and roll in sugar. Sylvia Wolman 
Ingberlach P 
* 1L/4 cups grated carrots * rind of 1 orange 

e 1L/4 cups sugar * lemon juice, squeeze 

* 1apple, grated * 15ml/1T ground ginger 


Cook uncovered on high heat, until mixture comes away from side of pot. Spread onto wet board 
and level. When well set, cut into diamond shapes with a sharp knife. Store in airtight containers. 
Fanny Surdut 


Granny Leah's Ingberlach D 


e 1,7501. / 7 cups coarsely grated carrots * 15ml/ 1T heaped ground ginger 
* 1,750L/7 cups sugar * 125ml / 2 cup orange juice 
* 250ml/1 cup sultanas 


Mix together and bring to the boil. Reduce heat and cook until thick. Stir continuously with a 
wooden spoon to prevent burning. Spread onto a wet board, cool and cut into squares. Coat in 
sugar or coconut. These ingberlach remain soft. Tessa Budow 
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Pomerantzen IP 


* 6large navel oranges * 1251/2 cup water 
* boiling water ° little ginger 
* sugar 


Grate rind to remove zest and slice oranges in half lengthwise, i.e. from stem to point. Squeeze 
out juice. Cut each half into quarters and place in saucepan with sufficient boiling water to cover. 
Boil until soft. Remove quarters and press out excess water. Weigh oranges and add equivalent 
amounts of sugar and water and a little ginger. Return to heat and boil in uncovered on high. Re- 
duce heat and cook until syrup has been absorbed by oranges. Remove and place quarters onto 
wet board. Sandwich two quarters together with the rind on the outside and secure with tooth- 
pick. Allow to cool and set. Cut into smaller pieces. Store in airtight containers. 


Fanny Surdut 
Pomerantzen Slices IP] 
* 5thick skinned oranges or grapefruit * 45ml/3T Passover icing sugar, if 
* 1,250L/5 cups sugar available 
* 125ml/3 cup orange juice e 125ml/ > cup water 


Carefully grate rind off fruit and cut into quarters. Cover skins with water and cook until tender. 
Pour off water. Add sugar, water and orange juice to skins and cook for about J hour until sugar 


thickens. Place slices on wet board. Mix icing sugar with juice, beat well and pour over slices. 
Allow to cool and set overnight. 


For a variation, do not ice, instead cut slices lengthwise into long, thin wedges and dip the wider 
edge into melted pareve chocolate. 


Krokante — Nut Brittle [P| 


° 250ml / 1 cup sugar ° 250ml / 1 cup flaked almonds 


Oil a baking sheet or line with baking paper. Place sugar in saucepan and dissolve over low heat. 
Remove from heat and stir in almonds. Pour hot mixture onto oiled baking sheet and spread with 
back of an oiled wooden spoon. Cut into squares before mixture cools. Store in airtight containers. 


Alhashou [Р 


E Ујаг honey e 975ml/ 12 cup matzah meal, toasted in 
* 250ml/1 cup sugar oven 
* 125ml | i cup water * 250ml/1 cup chopped nuts, toasted 


* ground ginger 


Combine honey, sugar and water in a saucepan and bring to the boil. Remove from heat, add mat- 
zah meal, nuts and ginger to taste. Pour into well greased heat resistant dish. Cut into squares. 
Yvette Zive 
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Lemon Curd bp 


* 4juicy lemons, squeezed and strained. ° 125g butter/margarine 
Rind grated. ° 6eggs 
* 500g sugar 


In the top of a double boiler or in a heatproof mixing bowl over very hot water, place butter, sugar, 


rind and juice. Stir until dissolved. Remove from heat and beat in eggs one at a time. Continue 
beating over hot water until sauce thickens. Allow to cool slightly. Fill jars, seal and refrigerate. 


Stuffed Prunes [р 


Remove pips from large prunes, or use pitted prunes. Stuff with cream cheese and top each prune 
with an unblanched almond. Arrange on a tray with small bunches of grapes. 
Judy Bagraim 


With compliments of 


for: Camping Canvas 
School Bags 


Note to the Jam Maker: 


To obtain jam of perfect consistency, it is necessary to boil the sugar and fruit mixture to setting 
point. Setting point occurs when the temperature of the jam measures 105°C / 200°F. A sugar 
(frying) thermometer is a worthwhile investment for anyone who enjoys cooking. Read the in- 
structions on its use and care and it should last for many years. 


Undercooked jam will remain too liquid; overcooked, it will caramelize and become too stiff and 
dark. 


To test for setting point without the use of a thermometer: dip a wooden spoon into the boiling 
jam, lift clear of the pot, hold the spoon level to cool for a few seconds, then tilt it sideways over 
a saucer. If 2 droplets form which coalesce and drop off quite cleanly, the jam is ready. Remove 
from heat, skim off any froth and allow to cool for 10 — 15 minutes. Stir to distribute fruit and 
bottle. 


Beetroot Eingemachtes (Preserves) [P| 


e 1kg beetroot, unpeeled with stalk and * 1lemon peeled and thinly sliced 
root intact * 60g blanched almonds chopped 
* 750g sugar * 5ml/ 1t ground ginger 


* 187ml/3 cup water 


Boil beetroot in water to cover until tender. Drain, reserving 187ml / # cup of liquid. Cool, peel 
and dice. Bring sugar and reserved liquid to boil. Add beets and cook, stirring intermittently, for 
1 hour uncovered until the beets become transparent and jellied. Add nuts, ginger and stir well. 


Cook for another 15 minutes. Cool slightly, bottle, seal and store in a dark cupboard to prevent 
loss of colour. 


Whole Orange Jam el 


* 6small oranges e 1kg sugar 


e juice from 3 oranges * 500ml / 2 cups water 
* juice from 1 lemon 


Boil whole fruit until tender. Dissolve sugar in water and boil briskly to reduce and thicken a little. 
Add fruit juices and whole fruit. Continue cooking until syrupy. Cool and bottle. Yvette Zive 


Whole Pear Sweet IP 


* 24small green pears * juice from 2 lemons 
e 750ml / 3 cups sugar * 12 whole cloves 


Wash, peel, core pears and stand in a pot with sugar overnight. Next morning boil pears and sugar 
for 20 minutes, being careful not to burn. Allow to stand as is for 2 days. This will become very 
liquid. Add cloves and simmer uncovered until syrupy. Cool and bottle. Yvette Zive 
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Orange Marmalade 


° 60ranges * water 
* 750ml/3 cups sugar to each 500g of fruit ° 13lemons 


Wash fruit and slice thinly. Cover with water, using 500ml / 2 cups per 500g of fruit. Soak over- 
night. Bring to boiling point and simmer gently until skins are very tender. Cool. Weigh again, add 
sugar required. Boil slowly until thick and transparent, stirring with wooden spoon to prevent stick- 
ing. Cool and bottle. 


Grape Jam 


° 750ml / 3 cups black or white grapes. * 875ml /3b cups sugar 

Remove stems. © 425ml /4 cup water 
Bring sugar and water to the boil, add grapes. Boil until mixture forms a thread when tested be- 
tween thumb and forefinger. Cool and bottle. Yvette Zive 


With Compliments from 


Old Cape Farm Stall 
Groot Constantia Road 
CONSTANTIA 
Tel: 794-7062 
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Introduction 


The microwave oven has become an invaluable appliance in the kitchen, giving the housewife more 
time to spend with family and friends. The following recipes have all been tested in a 650 watt 
microwave oven. Should your microwave have different wattage adjustments in time would be 
needed. 


The following power levels have been used : 


30% - Defrost 

50% - Medium 

70% - Roast/Medium High 
100% - Full Power/High 


Mushrooms in Sour Cream Serves 6 as a starter D 


* 2 medium onions, finely chopped * 15ml/ 1T potato flour 

* 6T butter * 250ml/sour cream 

* 600g button mushrooms * chopped parsley 

* salt and pepper to taste 

Place onions and butter in a glass dish and microwave on full power for 4 to 5 minutes. Add mush- 
rooms and seasoning and microwave on full power for 8 minutes. Sift in potato flour апа sour 


cream and microwave on full power for about 3 minutes, or until mushrooms are donc. 


Sprinkle with chopped parsley. 


Baked Grapefruit Serves 2 
* 1 grapefruit, halved * margarine (pareve) 
° brown sugar * cherries, to garnish 


Loosen segments and remove seeds in grapefruit halves. Sprinkle brown sugar on top and dot with 
margarine. Place one half on serving-platter and microwave for 1 to 13 minutes on full power. Re- 


peat with remaining half. 
Garnish with cherries. Serve hot. 
Variation 

Add 1 to 2 t sherry. 


With Compliments 
from 


Improva Kitchen 
Kitchen Renovation Specialists 


*Bathroom Renovations * Built-in Cupboards 
Showrooms: 7 Newmarket Place 159 Sanlam Centre 


Postal Address: Cnr Lansdowne & Parow 7600 
Belvedere Rds Tel: 92 6151 
Claremont 7700 


Tel: 61 0305/61 7462 
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Fish in the Microwave oven 


Defrosting 


Fish defrosts very quickly in the microwave oven and should be removed while still slightly icy to 
the touch. If not uniform in shape, the following shielding technique should be applied to prevent 
the thinner parts from overcooking. Wrap these parts in tin foil, shiny side out. This will reflect 


the microwaves away from these sections of the fish. Remove foil towards the end of cooking time 
to allow them to cook briefly. 


When defrosting packaged fish, remember that, even if they are the same weight, stacked pieces 
require longer defrosting time than those which are packed flat. Place, wrapped, in the micro- 


wave oven and turn the package over halfway through defrosting time (See table below as a guide). 
Rinse the fish under running water and pat dry. 


Fish fillets (450g) — Defrost for 7 to 8 minutes on 3096 power. 
Fish steaks (450g) — Defrost for 6 to 8 minutes on 3096 power. 


Whole fish (450g) — Defrost for 8 to 10 minutes on 30% power. 
Fish Fillets and St CS Serves 2 — 4 
* 450g fish 


chopped parsley or mixed herbs 
* 30m! / 2T lemon juice 


Place fish in a shallow dish, with thin parts overlapping to ensure uniform cooking. Pour lemon 
juice over and sprinkle with chopped parsley or mixed herbs. (Note: do not season with salt.) 
Cover and microwave on full power for 5 minutes (note: Do not overcook the fish.) 


Allow to stand, covered, for 3 to 4 minutes, or until fish loses its transparency and flakes easily. 
Drain off excess liquid. 


Variation: 


Before cooking, sprinkle fish with paprika or fish spice. 
Hint: 


When microwaving fish, line the dish with absorbent kitchen paper to prevent white coagu- 
lated juices from forming in the bottom of the dish. 


Poached Haddock 


* 450g smoked haddock * butter/margarine 
* 125ml / 4 cup milk 


Serves 2 — 4 


Place haddock in a shallow dish with thin parts overlapping to ensure uniform cooking. Pour milk 
over, dot with butter or margarine, cover and microwave on full power for 6 — 8 minutes. 


Note: If frozen, defrost before cooking. 
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Kippers Serves 2 — 4 


Cooking kippers in the microwave oven gives all the flavour without the lingering smell in the kit- 
chen. 


* 4kippers (approximately 300g) ° 60ml/4T butter/margarine 


Place kippers in a shallow dish with tail ends overlapping to ensure uniform cooking. Dot with 
butter or margarine. 

Cover and, depending on the thickness of the kippers, microwave on full power for 4 to 6 minutes 
or longer, or until the flesh comes away from the backbone. 


Serve immediately. 

Sauce for Fish [D] 
* 30ml / 2T lemon juice e 125ml / > сир sour cream 

° 30ml/2T white vinegar * 2 egg yolks 

* 45ml/3T chopped chives ° 60ml/4T butter 

Combine lemon juice, vinegar and chives in a glass bowl. Microwave on 100% (full) power for 2 
— 3 minutes. 

Stir in the sour cream, egg yolks and butter. Microwave on 50% (medium) power for 4 — 6 
minutes, stir twice during cooking time. Season to taste. 


Savoury Hungarian Fish Seves2 D 


400g white fish fillets 80ml / $ cup sour cream 

salt and black pepper 2,5ml / М potato flour 

15ml / 1T butter/margarine 15ml / 1T tomato sauce 

lemon juice, to taste 60ml / 4T grated cheddar cheese 


paprika, to taste 60ml / 4T lightly crushed plain potato 
1 small onion, chopped crisps 


15ml / 1T parsley, chopped 


Rinse, dry and lightly season fish fillets. Firm in refrigerator. Place fish fillets in HULETT 
MICRO-MIX FREEZER PACK 550ml. Flavour with lemon juice and paprika. Cover and micro- 


wave on full power (100%) for 4 — 5 minutes or until fish flakes easily. Do not overcook. Drain 
off excess liquid. Set aside. 


Place onion and butter/margarine in a glass dish. Microwave uncovered on full power (100%) for 
3 minutes, stirring once. Blend parsley, sour cream and potato flour, add to onion and microwave 
on medium power (50%) for 1 minute. Spread tomato sauce over the fish. Cover with onion cream 
sauce*, sprinkle with cheese and crisps and microwave on full power (100%) for 2 — 3 minutes 
until cheese has melted. 


To freeze: *Allow to cool completely. Sprinkle with cheese and crisps. Cover and freeze. 


To defrost: Place uncovered on an upturned saucer and microwave on defrost (30%) for 6 — 8 
minutes. 


To reheat: microwave on full power (100%) for 2 — 3 minutes, until cheese has melted. 


A Hulett Micro-Mix Recipe 
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Quick and Easy Roast Chicken Serves4—6 |М] 


* 1x1,5kg chicken * paprika 
* chicken spice to taste * 1medium onion, peeled 


Clean chicken, cut off excess fat and remove giblets. Sprinkle well with chicken spice and rub gent- 
ly into skin. Sprinkle lightly with paprika and place onion in stomach cavity. 

Place chicken in a cooking bag and tie with a rubber band (not with a metal tie, even if covered 
with paper), leaving an opening. If preferred, a casserole-dish with a lid may be used instead.) 
Microwave on full power for 25 minutes, then allow to stand for 10 minutes. Reserve juices. 


To crisp skin, brown chicken under conventional grill for a few minutes. 


Gravy: 

* chicken stock * water 

* 10ml/2t potato flour * salt and pepper 

Add enough chicken stock to reserved juices to make 250ml / 1 cup liquid. Mix potato flour with 
a little water, add to liquid and microwave on full power for 4 minutes, stirring суегу 2 minutes. 


Season to taste. 


Stir-fry Medley Sewes4 BR 


* 930ml/2T oil 4 stalks celery, sliced diagonally 
* 2cloves garlic, crushed 250g zucchini, coarsely shredded 
e 1 medium onion, finely chopped 250g cabbage, shreddec 
° 2,5cm fresh ginger, finely chopped 12 button mushrooms 
e 2 medium carrots, cut into julienne 30ml / 2T sherry 

pieces salt and pepper to taste 
e 1green pepper. cut into julienne pieces 


» "8; (d. 28. 1628 


Heat oil in a large bow: on full power for 2 minutes. Add garlic, onion and ginger and microwave 
on full power for 1 min 


Add vegetables, stir and microwave on full power for 4 — 6 minutes. Add sherry and microwave 
on full power for 2 minutes. 


Baked Jacket Potatoes Serves 4 
* 4even sized potatoes * chopped parsley, to garnish 
* butter 


Wash potatoes and prick skins. Place in a circle on absorbent kitchen paper on base of oven and 
microwave on full power for 5 to 6 minutes. Turn over and microwave on full power for another 5 
to 6 minutes. 

Cut a cross on top of each potato and squeeze base until cross opens. Dot with butter and garn- 
ish with chopped parsley. 

Note: 

These potatoes do not have a crisp skin. If desired, cut potatoes in half before filling them (see 
suggestions p 145), turn upside down, brush lightly with oil and place under pre-heated conven- 
tional grill for a few minutes. 
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‚ YOU 
R ECONOMICAL SOLUTION TO INEXPENSIVE SHOPF 
ITTIN 


CAPE GATE 


With Compliments 


DIAMOND'S DISCOUNT LIQUOR 


"Prices are born here and raised elsewhere" 


Maitland - 168 Voortrekker Road neg. No. 69/03082/07 Tel:511-3228/9 
Salt River – 440 Albert Road neg. No. s8/00981/07 Tel: 47-4769 
Woodstock - 88 Sir Lowry Road neg. No. 79/04743/07 Tel: 461-1284/5 


With compliments 


oP V; 


GEORGE MEADOWRIDGE NEWLANDS CONSTANTIA 
@ 5766 2 72-8061 €? 686.4437  ? 74-4192 


SEA POINT TYGER VALLEY CAMPS BAY TOKAI 
€? 44-1771 €? 94-4717 €? 438-2084 @ 72-5779 


FOR THE VERY BEST IN HOME VIDEO ENTERTAINMENT 


S inach Rolls Serves 5 


* 2 medium onions, grated e 125ml /4 cup grated cheddar cheese 

e 2carrots, grated e 10 uncooked spinach leaves 

° 1 medium potato, grated * 250ml / 1 cup cheese sauce (see recipe 
* 200g mushrooms, sliced below) 

* 2,5ml / 3t mixed herbs * grated cheddar cheese, to top 


30ml / 2T butter/margarine 


Place onions, carrots, potato, mushrooms, herbs and butter or margarine in a casserole dish. 
Microwave on full power for 5 minutes. Stir frequently. Drain off excess liquid. Add grated cheese 
and divide mixture between spinach leaves. Fold into small envelopes and place in a shallow dish. 
Microwave on full power for 5 minutes. 

Pour cheese sauce over, top with grated cheese and microwave on full power for about 2 minutes, 
or until cheesc has melted. 

Hint. 

For a brown cheesy topping, sprinkle spinach rolls with paprika before final microwaving cycle, 
or replace paprika with crushed potato crisps (1 small packet). 

Variation: 

Use cooked inner cabbage leaves instead of spinach leaves. Prepare them as follows: microwave, 
covered, on full power for 6 to 8 minutes (do not add any water). 

Cheese sauce: 

* 20ml/1T 4 1t butter/margarine * salt and pepper to taste 


* 15ml/1T potato flour • 125ml/2 сир grated cheddar cheese 
* 250m! / i cup milk 


Combine milk and butter/margarine and bring to the boil. Slake potato flour in a little cold milk 


and add to milk, stirring continuously. Microwave on full power for 2 minutes, stirring every 
minute, until thickened. 


Add cheese and beat until thickened. 


Filled Potatoes [7 


Halve potatoes, scoop out centres, mash the flesh and mix with 30ml / 2T mayonnaise or sour 
crcam, then blend with any of the following combinations: 


* 15ml/ 1T chopped parsley, 15ml / 1T * chopped spring onions; 
butter/margarine, salt and pepper to * flaked tuna 
taste (refill shell; top with grated cheese, ° cooked sliced mushrooms 
return to the oven and microwave on full 
power for 1 to 2 minutes, or until the 
cheese has melted); 


Topping variations: 

1.  Mix4 finely chopped spring onions with 250ml/ 1 cup sour cream. 

2. Combine 2 finely chopped hardboiled eggs, 30ml / 3T chopped parsley and 250ml / 1 cup 
sour cream. Season to taste with freshly ground black pepper. 

3. Blend 30g cheese with crushed potato crisps (onion, if available) and 250ml / 1 cup sour 
cream. 
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Fruit Compote H 


* 500g mixed dried fruit * 80ml/60g soft brown sugar 

* 15ml/ 1T rum or brandy * 1orange, peeled and broken into 

* 250ml/1 cup black tea segments 

e 250ml/1 cup apple juice * 5ml/ 1t chopped ginger or 2,5ml/ à 
e 1 stick cinnamon ground ginger 

* 4 cloves 


Place fruit in large glass casserole dish. Combine rum/brandy, tea and apple juice and pour over 
the fruit. Allow to stand for 30 minutes. Add cinnamon, cloves and brown sugar and microwave, 
covered, on 100% (full) power for 3 minutes. 


Serve warm with cream. (for Milchik) 


Baked Stuffed Apples P/D 


It is better to add the filling after the apple is baked as this ensures even cooking. 
* 1 large cooking apple 


Wash and dry the apple. With a sharp knife cut around the fruit to pierce the skin. Remove the 


core. Place in a serving dish and microwave on 100% (full) power for 2 — 3 minutes, turn over 
after half the cooking time. 

Date and Nut: 

° 30g dates, chopped e 15g/20ml butter 


* 30g Pecan nuts, chopped 
Combine the ingredients and fill the cooked apple with the mixture. Just before serving micro- 


wave on 100% (full) power for 30 — 45 seconds. 

Almond and Orange: 

* 980g around almonds * 10ml/2t grated orange rind 

* 1egg yolk 

Combine all the ingredients, fill the cooked apple and just before serving microwave on 10076 
(full) power for 30 seconds 

Fruit and Nut: 

e 15g seedless raisins * 15g chopped walnuts 

• 15ml/1T rum/brandy 


Soak raisins in rum/brandy for 20 minutes. Add the walnuts and fill the cooked apple with the 
mixture. Just before serving, microwave on 100% (full) power for 30 — 40 seconds. 


The ‘Pesach Tea’ Photograph: 


Chocolate Roulade with Orange Almond Cream. Recipe page 117 
Almond Tart, cut into diamond shapes. Recipe page 121 
Meringues, page 128 

Sponge Cake. Recipe page 1 15 
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Créme Caramel DJ 


Custard 

* 500ml/2 cups milk Caramel 

^ 8eggs e 125ml/À cup castor sugar 
* 1egg yolk e 100ml water 


° 80ml / 60g white sugar 
* 5ml/1tvanilla essence 
* 2,5ml IR Salt 


Microwave milk in a glass dish on 70% (medium high) power for about 4 minutes, or until hot but 
not boiling. Beat eggs, egg yolk, sugar, vanilla essence and salt together until well blended, then 
stirin hot milk gradually. Make the caramel by combining the castor sugar and water in a heat re- 
sistant dish. Microwave on 100% (full) power for 4 — 6 minutes or until caramel turns brown. Be 
careful not to overcook. 


Pour into a well greased soufflé dish and tilt to cover the sides evenly. Allow to cool until set. Add 
the custard mixture and microwave on 50% (medium) power for 10 — 12 minutes. Allow to stand 
for 8 minutes. Cool completely and chill before turning out onto a serving dish. 

Variation: 

If Cointreau is available for Passover, add 30ml / 2T each to the custard and caramel. 


Sabayon EO 


° S80ml/2T castor sugar * 250ml/1 cup cream 

* grated rind of one lemon ° 2eggyolks 

° S0ml/2T potato flour * 30m! / 2T of your favourite liqueur/brandy 
Place castor sugar, grated rind and potato flour in a large glass bowl. Gradually add the cream 


and microwave on 10046 (full) power for 2 — 3 minutes. Stir twice. 


Beat in the egg yolks very well. Add the liqueur/brandy and microwave on 10046 (full) power for 
1 minute. Whisk very well before serving. 
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Useful Quickies 


Chicken Stock 
Put 500g chicken meat and bones in a large bowl. Add chopped onion, chopped carrot, chopped 


celery and herbs to taste. Add 1 litre of boiling water to cover, then cover the dish and microwave 
on 100% (full) power for 15 minutes. 


Stir, cover again and microwave on 30% (defrost) power for 20 — 30 minutes. Allow to cool, strain 
and use as desired. 

Homemade Cream 

Pour 125ml / 2 cup full cream milk in a jug. Cut up 90g unsalted butter and add. Microwave on 
100% (full) power for 2 — 3 minutes. Stir. 


Place mixture in a blender and liquidize, then allow to chill for a few hours. 


Handy Hints 

Toasted Almonds 

Microwave 40m) / 30g margarine in a shallow glass dish on 100% (full) power for about 45 sec- 
onds, or until melted. Add 100g / 1 packet flaked almonds and microwave on 100% (full) power 
for 5 minutes. Stir twice during cycle. Allow to cool on absorbent kitchen paper. 

Melting Chocolate 

Break 100g chocolate into squares, place in a glass, heat resistant bowl, add 15ml / 1T water and 
microwave on 10% (full) power for 2 — 3 minutes. Stir after 1 minute. 

Lemon Juice 


Lemons can be microwaved on 100% (full) power for 1 — 2 minutes before squeezing. This ex- 
tracts more juice. 


Honey that has crystallised 


Remove lid from jar, cover with pierced cling wrap and microwave on 100% (full) power for ap- 
prox 1 minute. 


Flambés 


To flame food: microwave 60ml / 4T liqueur or brandy in a small glass bowl on 100% (full) power 
for 20 — 30 seconds, pour over dish and ignite. 
Vegetables 


Do not salt vegetables before cooking. This can prolong the cooking time and cause them to de- 
hydrate. 


Drying Herbs 
Place 10g chopped fresh herbs between two sheets of absorbent kitchen paper and microwave on 
100% (full) power for 3 — 4 minutes. The microwaving time varies from herb to herb. 
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The Seder Menu 


The meal commences with Egg in Salt Water. 


Meat 


150 


Chopped Herring 
Vegetable Soup With Kneidlach 
Rolled Brisket 


with Potatoes And Flaumen Tzimmes 


Roast Chicken 
Zuccini With Herbs 
Green Salad 

Winter Fruit Salad 

Pareve Ice Cream 
Pareve Chocolate Mousse 
Coffee or Pomerantzen 

Lemon Tea Рагеуе Chocolates 


Chopped Herring or Chopped Liver 
Chicken Soup with Kneidlach 
Roast Brisket 
Apple and Orange Chicken 
Parsley Potatoes 
Sweet Carrots 
Zucchini 
Paerve Ice Cream Gateau 
Quinces with Wine Creme 
Coffee or Apricot Pletzlach 
Lemon Tea Рагеуе Chocolates 


Gefilte Fish 
Vegetable Soup with Kneidlach 
Duck with Orange Sauce 
Biblical Chicken 
Crispy Roast Potatoes 
Apple Sauce 
Sweet and Sour Red Cabbage 
Spinach with Toasted Almonds 
Green Salad 
Vanilla Ice Cream 
Chilled Wine Pears 

Pareve Chocolate Mous: 
Coffee or Lemon Tea 


Gefilte Fish 
Chicken Soup with Kneidlach 
Roast Turkey 
Sweet And Sour Tongue 
Broccoli Florets 
Roast Potatoes 
Braised Carrots 
Pareve Baked Alaska 
Compote 
Prune Pletzlach 
Pareve Chocolates 


Coffee or 
Lemon Tea 


Fish 


Melon Cocktail Spring Onion Roulade 
Mushroom Soup Borscht with Cream 
Baked Stuffed Fish Fried Soles with Almonds 
Jacket Potatoes Baby Potatoes 
4 Gier Stuffed Mushrooms 
tole Petite Squashes Mixed Salad with Dressing 
om Salad Fresh Peach Ring 
avlova Chocolate Ice Cream 
Tea or Coffee — Pesach Sweet Tray Coffee orTea Pesach Sweet Tray 


Vegetarian 


e, E Walnut Paté 
ge ^ e Soup with Latkes Vegetable Soup with Potato Kneidlach 
Potato AUY Rissolés Ratatouille 
E ид Mushroom Scallop Leek Rissoles 
Pumpkin Fritt Bars Kugel Mighina — Spinach Bake 
ith Cinnamon and Sugar Cole Slaw Green Salad 
Coffee or sl gege Fresh Fruit Salad 
Pesach Sweet tray Chocolate Mousse 
Hot Orange 


(Orange Juice and Hot Water) 
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Slimmers’ Passover Tips 


Information reproduced by kind permission of 
Weigh-less Slimming Clubs International (Pty) Ltd, Durban 


1 PROTEIN 1“BREAD” 1 FAT 

1 egg (large) 3 matzah crackers 5ml / 1t oil 
62g raw fish 30ml / 2T matzah meal (20g) 

55g raw chicken livers 20g potato flour 

59g raw veal mince 15ml / 1T kosher l'Pesach brandy 

40g cooked lean mince 

MEDIUM VEGETABLES 1 FRUIT 

100g raw carrot 1 apple (110g) 

100g raw onion 3 med prunes 

80g raw beetroot } cup / 125ml unsweetened orange juice 
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Kashrut Basics: The Do's and Don'ts 


Do's 
Keep separate and different sets of cooking ves- 
sels, crockery, cutlery, dishcloths and table linen 
for milk and meat. 


Washing facilities, too, are separate for milk 
and meat utensils. Even if there are two sinks 
in the kitchen, use basins for washing up. 


Additional milk and meat sets for Pesach are 
kept apart from year round sets. See page 8 


Buy all processed food with rabbinical certifica- 
tion only. 


Buy all meat products from a Beth Din super- 
vised butchery. 


Even correctly slaughtered, permitted cuts of 
meat must be further kashered. If not already ka- 
shered by thc butcher: soak the meat for half an 
hour in a container used for this purpose only, 
then salt it on all sides with coarse kashering salt 
and place on a slanting board for one hour to 
allow the blood to drain away. Wash thorough- 
ly to remove the salt. 

Chicken, duck and turkey may be eaten. They 
are regarded as ‘meat’. If not ready prepared by 
the butcher, kasher as above AFTER removing 
the main neck vein and all the intestines. Re- 
member to salt the inside of the poultry as well. 


Eat only fish which have both fins and scales. 


Eggs, vegetables and fruit may be eaten with 
either meat or milk dishes and are prepared ac- 
cordingly. 


Eggs are examined for any drop of blood. If any 
is found in either the yolk or the white, the egg 
must be discarded. 


Don’ts 

Do not eat food prepared with both milk and 
meat at the same time. Some hours should 
elapse between eating a ‘meat’ meal and a 
‘milk’ meal. 

Donat use soap for washing up but a dishwash- 
ing agent which has no animal fat. Check for 
hechsher. 


Do not store the Pesach-ware where it is ex- 
posed to chametz, 


Do not presume that listed ‘contents’ tell the 
whole story. 


Never presume that all forequarter cuts are 
kosher. Nor must you presume that any meat 
or poultry which has not been correctly 
slaughtered can be kashered by soaking and 
salting. 

Liver cannot be kashered the same way as 
meat. Liver should be slightly salted and then 
grilled on a grid over a tray so that all the blood 
can drip out. Grill on all sides. Remember that 
the grid and tray are treif. If the liver is too 
thick, cut open with a knife used for this pur 
pose only, 


Poultry may not be eaten if a defect has been 
discovered. Eggs of a treif fowl may also not be 
eaten, 


Donot eat crustaceans or molluscs such as lob- 
sters and oysters. Black caviar, as it is the pro- 
duct of the sturgeon, a forbidden fish, may not 
be eaten. No meat product may be used in the 
preparation of fish. 


For strictly pareve (neither milk nor meat) use, 
a third set of utensils is required. 


Never crack open an egg directly into other 
food, but always into a small glass dish which 
can be held up for checking from below as well 
as above. 


To simplify matters arrange your kitchen, no matter how small, to have a meat side and a milk side. 
Colour schemes, indicating what belongs where, are also a good idea. If there are no separate fa- 
cilities for Pesach, consult our section: Preparing Your Home for Pesach on page 8. 


This page sponsored by Cape Beth Din 


153 


154 


*Bedikat Chametz" Woodcut from Sefer Ha-Minhagim, 1695 


With Compliments 
PARTHENON DRY CLEANERS 


18 Station Road, RONDEBOSCH 
Tel: 6898313 


Cleaning Check List For “Bedikat Chametz" 


Air Conditioner 
Attic 

Baby's Chair and Cot 
Bags 

Bar 

Basement 

Baskets 

Bathroom 

Bedrooms 

Birdcage 
Bookshelves 
Briefcase 

Cabinets 

Car 

Carpets 

Clothes (Pockets, Turnups) 
Cosmetics 

Cupboards 


Desk 

Dining Room 
Dirtbin 
Drawers 
Entrance Hall 
Freezer 
Furniture 
Griller 
Garage 
Handbag 
Jewellery Box 
Kennel 


Kitchen, move stove, fridge, 


etc. to clean underneath. 
Letterbox 

Lounge 

Lunchbox 

Medicine Chest 


Pushchair 
Refrigerator 

School Desk 

School Satchel / Bag 
Stove 

Study 

Suitcases 

Toaster: Clean and Store 
Toys 

Umbrellas 

Vacuum Cleaner 
Wastepaper Baskets 
Workroom 


"Reminder" Pesach Shopping List: 


Almonds 

Butter 

Cake Mea! 

Cake Mixes 

Candles 

Canned Fruit 
Cheese 

Chrain 

Cleaning Utensils 
Coconut 

Coffee 

Contact Paper 
Cottage Cheese 
Cream 

Detergents 
Dishwashing Liquid 
Disposable Baking Trays, 
Cups, Plates, Serviettes 
Dried Fruit 

Eggs 

Foil 

Fruit Juice 
Greaseproof Paper 
Honey 

Jams 

Jellies 

Margarine 


Matches 

Matzah 

Matzah Crackers 
Matzah Farfel 
Matzah Meal 
Mayonnaise 

Milk 

Nuts 

Oil 

Orley Whip 

Paper to Line Cupboards 
Pepper 

Pesach Porridge 
Pickled Cucumbers 
Plastic to Cover Surfaces 
Potato Flour 
Puddings 

Salt 

Schmaltz 

Soft Drinks 

Soup Cubes 

Sour Cream 
Spices 

Sugar 

Sweets 

Tape for Sealing 
Tea 


Tomato Sauce 
Toothbrushes 
Toothpaste, Toilet Soap 
Vinegar 
Wine 
Place Orders For: 

Cold Meats, Polony 

Dairy Products 

Fish and Herring 

Fresh Fruit and 

Vegetables 

Meat and Poultry 
Check Pesach cupboards for 
replacements, eg. can opener, 
dish cloths, extra crockery, 
cutlery, saucepans, oven 
gloves, etc. 
Gifts: 

Chocolates 

Fruit Baskets 

Ingberlach 

Teiglach 

Containers 

Wrapping 

Pesach Recipe Book 
Miscellaneous: 

Check Dry Cleaning 
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Abbreviations 


T = tablespoon 
t = teaspoon 
g = gram 

kg = kilogram 
ml = millilitre 
L = litre 

D| = Dairy 

M| = Meat 

P| = Pareve 
Glossary 
al dente 


Usually refers to vegetables which have been cooked until just tender but still firm. 
baking paper 
Greaseproof-type paper which has been coated with silicone for the purpose of lining baking tins 


and dispensing with the need to grease. The best quality is silicone coated on both sides and is re- 
usable. 


caramelize 
To heat sugar until it becomes syrupy and dark. 


deglaze 
To boil liquid (stock, water, wine) in the pan in which meat or fish has been browned in order to 
dissolve the remaining sediment, thus adding flavour and body to the gravy/sauce. 


flambé 
Set alight by pouring over a small quanity of warmed alchohol e.g. brandy and igniting. 


glaze 
To coat vegetables or meat, usually a roast, with a glossy surface by basting with a butter/margarine 
and sugar or syrup mixture. 


greaseproof paper 

Not to be confused with waxed paper. Greaseproof paper can withstand oven temperatures and 
is an excellent moisture retaining cover or wrap when used damp and/or greased. When used as 
a baking tin liner, it must be greased. 

liaison 

A thickening agent for sauces or soups. Usually a combination of a flour and butter, or egg yolks 
and cream or butter alone. 


ramekin 
Small mould, approximately the same size as a small coffee cup, used as single serving containers. 
They are usually ovenproof. 
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reduce 
The reduction of liquid to a lesser quantity by rapid boiling in an uncovered saucepan. Concen- 
trates the flavour and thickens the consistency. 


sauté 
To fry over moderate heat in a small amount of fat. 


scant 
А measure which is filled to a slightly lower level than is usual eg. a scant cup of sugar is equal to 
appoximately 235 - 240ml. 


sear 
To seal the surfaces of meat or fish in order to retain the natural juices by placing on or very close 
to a very hot surface eg. cast iron pan or grill. 


slake 
To mix a thickening agent eg. potato flour or curry powder with a small amount of cold liquid prior 
to adding it to the hot gravy. This prevents lumping. 


sponge 
To sprinkle gelatine onto the surface of a little cold water and allow it to form a soft, rubbery mass 
before dissolving it in hot liquid and adding to the main mixture. This prevents problems such as 
stringiness often associated with the use of gelatine. 


stirfry 
Rapid frying of small quantities of finely cut up vegetables or meat in small quantities of very hot 
oil, stirring continuously. A wide, cast iron pan or Chinese wok is ideal. 
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“Baking Matzah” Woodcut from Sefer Ha-Minhagim, 1695 
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Measures and Conversions 


Weighing without scales (approximate measure) 


Using Tablespoon 
1 heaped T 


1 rounded T 
1 heaped T 
1 rounded T 
2 rounded T 
1 heaped T 


25g matzah meal 
(medium, fine, cake meal) 
25g potato flour 


25g ground almonds 
25g sugar 


25g desiccated coconut 


25g cheese, grated 


Using a cup i.e. 250ml to measure in grams (approx) 


Almonds, blanched 
Apple rings, dried 
Apricots, dried 
Apricot jam 

Butter 

Cake meal 


Cheese, cottage and cream 


Cheese, grated Cheddar and sweetmilk 


Cocoa 

Coconut 

Currants 

Dates, chopped 
Fruit cake mixture 


Glacé cherries, chopped 


Glacé cherries, whole 
Margarine 


Matzah meal, fine, medium 


cups 
$ cup 
cup 
cup 
cup 
cup 
1 cup 
cups 
4 cups 
easpoon 
easpoon 
1 teaspoon 
2 teaspoons 
3 teaspoons 
1 dessert spoon 
1 tablespoon (small) 
1 tablespoon (large) 


150 
100 


millilitres (approx) 


60ml 
80ml 
125ml 
170ml 
290ml 


Mixed peel 150 
Peaches, dried 150 
Pecan nuts, shelled 100 
Potato flour 150 
Prunes, stoned and chopped 150 
Raisins 150 
Salt 280 
Sugar, castor 210 
Sugar, granulated, yellow and brown 200 
Sultanas 150 
Walnuts, shelled 100 
General 
Butter or margarine 
500g = 540ml 
250g = 270ml 
125g = 135ml 
Oven Temperatures 
Celsius Fahrenheit 
Very cool 
100°C 200°F 
110°C 225°F 
120°C 250°F 
Cool 
140°C 275°F 
150°C 300°F 
160°C 325°F 
Moderate 
180°C 350°F 
190°C 375°F 
200°C 400°F 
Hot 
220°C 425°F 
230°C 450°F 
240°C 475°F 
Very hot 
260°C 500°F 


Pesach 


Pesach time is here again, 
Nostalgia fills the air. 
Lovingly dishes are unpacked, 
You wish Bobbe was still there. 


The kitchen is spotless, 
Cupboards tightly sealed. 

Tables set in splendour 
With flowers from the field. 


Cushions ready for reclining, 

Wassing becher near at hand. 

Elijah's cup bright and shining, 
The guests around the table stand. 


Kiddush said, the crowd is seated, 
Each in turn a portion reads. 
The youngest bravely asks fier kashes, 
АП smile as he succeeds. 


On with the meal and its delights, 
Four wine cups must be taken. 
This seder makes us all remember 
When we were not forsaken. 


As we celebrate we do recall 
Our bondage and our slavery. 
We think of those in bondage still, 
Of men and women's bravery. 


May this book serve to inspire 
The spirit of tradition. 


Wish you all ‘Kosher l'Pesach', 
Enjoy this edition! 
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Notes 


Notes 
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